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Ine&mparable Secrets in| 


| Phyſick, Chirurgery, Preſer- 
ving,Cand)ing,and Cookery y 


As they were preſented to the 


QUEEN 


By the moſt Expetierced perſons of 
our times, many whereot were hono 
red With her Own preft'ce, when he 
pleaſed row fceni to thete more pri- | 
vate Hecreations. 


— -—— 


| 


Never before puliſhed. 
With Additions. 
Tranſcribed from the true Copies $f ber | 


MAJESTIES own Receipt-Books, ty 
W. M. one of her late ſervanrs, 


Vivit poſt funers virtus, 


London, Printed for Nathaniel Brook at the 
engel in Cornhil, and Wiliem Place 


y 


at Grays -Inne-gate, 16 5 6, 


FOO pos | 


THE 


lovers Cloſet cpened, | 
{To thoſe perſons of Hos 


] nour and Quality,that pre- * 
! ſented many of theſe abmirable * 
Receipts at the feet of the _ 


Q11eens Majefty, the Publi- 


ther refigns them with 
his proſtrare feryice 
whilſt he breaths,, , - 


and is . 
# I. NM. 4 


4 


| Cinerons Reader, 


Y particular Relarion fog : 
- many years to'Her Ma>. 
- jeſties ſervice, might: | 
TI08D caſily, ſhould I write my. 
wn Hiſtory, rid thee of all (cf tes; 
touching the truth of this Calledti- 

... Sol 


”o _ > o 
UE 22, 3 OE.  P3.aY > Os the 


T The Epiftle, 
WY on, there being few or none of theſg: 
#F RKecciprs pretented to her Majcſty,. * 
* ch. were net tranſcribed:into het- © 
Book. by my ſelf, the Original!l. pa- ; 
p::S b:ing moſt of them preſerved: | 
In. my own hands, which I kept as } 
{o many Rel.ques, and ſhould ſooner 2} 
have parted with my dearcſttbloud, 5 
then to have {ſuffered them. to be #$ 
pablick. Bu! fince my Soveraign: } 
M ftreſs her baniſhment, as aliothis 
- continued change, being: d fit (ent 


F of the alteration of theſe times, I 
- could not deny. the importunities: of | 

WH pation whereof -inforced me to con- 
ful with my tricnds, whoall of them: 


hut by.ill for:une, either lent or loſt: 
ity. waick had never knuw: from: 
himC-1f, but chat to. my 1-0-ſmall a- 

mazement, I found+no leſfethentwo- 
ether copies abroad: the ſad confide-- 


" Q _W A. uv hw_<G and Ha kM©fo oc aw Vw 


a perſon. of Honour, ro whom I: 
was obliged , who. got a trnfcript 
" adn. ledimerto diſpatch my Original. 
- ER Copy. 


of one of the true copies from me, 


| and qualty, thar preſented: moſt of ; 


= A. _ i. 


"4% The Epiſtle: 
copy 'to- the Preſs to prevent thoſe. * 
| falſe ones; for otherwiſe I ſhould © 
- } nothavethought irlefſe- then Sacri» 
1 ledge, had nor the lock been firſt 
'# pickr, tro have opened the. Cloſer: of 
{ my diſtreflcd Soveraigne: Miftrefle 
$ without her Royall affent ; bur fince- 
3 that unfortunate miſcarriige, T 
2 thoughc this. pablicarion- to ſtand: 
; # upon no ordinary.termes of honour, 
F as it might continue my Soveraigne 
5 Ladics remembrance inthe breatts: - 


FX 


and loves of thoſe perſons of honour 


theſe rare Receipts to-her ; And now: 
that my age wil! not ſuffer me; as I. 
fell. with the Court, to-remain much . ; 
longer in this troubleſome world, F * 
thought- it my duty, if: could nor: | 
do her Miyjeſty further ſervice; at: - 
teaſt touſe my beſtendevouiysropre» -; 
vent: all difervices. that. mighe/be: 
Cone to. her; T- make no- queſtion, 4 
though Thave thus faithfu'ly vindi-. 
cared my ſelt,that there are ſomes pers: 3 
| {0aS- 4 


. The Epiſtle, l "3 _ 
fons till left that will view this Vo 

. "lame with a kinde of indignation, * 

” that theſe copies ſhould be made 

| =_ by a Servant, which were on- 
y 


ly intruſted to ſo (ſacred a cuſtody ;, | 
F acknowledge, if they finde any of ! 
eÞ& altercd or corrupted by the fail- | 
ing of printing,l am-expoſed to their 
juſt angets, as ſom of their names are. 'r” 
particularly affixed , but I hope my 
abſence in the Countrey may in part 
SF plcad for me againſt thoſe familiar 
FF” Erracacs, which are incident to all | 
s Ed tions, more eſpecially fince my_ | 
K infirm age conld not permit me with | 
my conſtint endevours to attend the | 
| Prefs, infomuch that 1 muſt ingenu- 
'F ouſly confefle ſome Receipts are dif- | 
F ord-red in their placing, others falſe | 
S Printed: which kinde of dealing I | 
F muſtimpute tothe more unfortunate # 
"F cuſtomes of Printers, whole triviall 
PS cxcuſes cannot free me. from the 
»F higheſt misfortune thar may befall 
F mc onthis carth, ſhould my Royall 
| Mit- 


ME ——— tonne 


* of whoſe reſentments I can make no 


» 
+ 
: 


» wY The Epiſtle. 
Miſtreſſe be diſpleaſed, from the Bar 


' appeal, butas I hope ſhe may ſmile 


fat the happy recovery of thoſe pa- 


; ſpers, which perhaps theſe troubles 


and her travels might utterly have 
deprived of, had not my diligent care 


preſerved them for her Majeſtics re- 


view, as alſo for a more generall 
good, Reader, I am ſorrowtull that 
I have detained thee ſo long from 


thy more beneficial uſe of this Book; 
thank the times, not me, for other- 
wiſe theſe pretious leaves had never © 


| been in common, I have no more ta 
write, but thatl am 


Tour truly loving friend, 


W., M: 


ARARARRRRARAMR Rh pts 
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'The Preſcribers and Approvers of 
' moſt of theſe rare Receipts follow- 
ing: Therr names being to many of 


” . them annexed in the Book, 

/Dr. Mayberne. IDe. Twine. 

'Dr. Bates. (Oc. Wetberborn, 
'Dr.King, jDr. Lewhier. 

Dr. Moyntford. Dr, Eagleſton. 

! Dr. Forſter. Dr. Soper. 

| Dc. More. Mr. Stepking. 

Dr. Butler. Mir. Fenton Chirurg, 

| Dr. Goffe. Mr. Fran. Cox Chir. 

| Dr. Baſſa,an Tealian.| Mr. Lumley Chirurg. 

Dr. Adrian Gilbert. | Vir. Tho.Potter Chir. 
De. Atkinſon. Mr, Chauncie Chir. 
Dr. Stevens. King. 

| De. Price. cen. 

| Dr. Reade. Archb. Canterbury, 

Dr. May. [Bp. of Worceſter. 
Dr. Blackſmith. Lord Treaſurer. 
De. Braſdale, Ld. Vic. St. Albens.” 
De. Fryar. Lord Spenter. 
De. Athins. [Lord Sheffeid: 


Sir 


C 


RE RE oa 


Em 
Sir —_—_ .; 
Sir Edw. - mY 
Sic alter Raleigh. ' 


Counteſs of Worceft. 


Counteſs of Oxfarg. 


Coyntels of Kent. 


We 
Lady 1 


Malt. 
Mr. Covet 

Mr, Powell. 

Mr. Rowl. Hought 


1 Mr. Elderton. 


Mris. Foice. . 


-vir- Kenehne Dipby.'- y Bray." 
- r..faſtice- Hutton: vyLady Dare: -. 
ounteſgof Arundel. ok Tbwabeworh 


WW" 


k " VB 
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no ed te x wy | 
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T The Pear rlof Profife 


Accurate, Phyfical, and 
Chirurgical Recei peo. 


—— 


| Dogir Butler's Preſervative PEEP is the 
Plague, 


az Ake Wood Sorrel , and pick 


[ad 


EE o it from theſtalk, and p 
= it very wel. in a ſtone wo | 
=353 tar, then take to ev 
F beaten Sorrel, a pound of 
ely beaten ,, and two ounces of . Mis; 
ate , beat them very wel ga: 

ev 


” WE v 


{and put them in pots = youru 
ay 


'K The Pear! of Pradiſe. Choiſe 


# . ſilent Feaver. 


| (&6d; of cach half an ounce: Liquoriſh] 1: 


every morning before and aſter the ins. 
teRtion for ſome time together of this | 
Comervc, as muchas a Walaur. | 


Dr. Butlers Cordial water. : 

Take Pimpernel,Carduuz, Angelica, | 
Sco:dium, Scablous, Pragon, and (til 
theſe ſeverally in a Roſe tth,and when. | 
ycu have a pint of the water of ever 
of theſe ſorts of hearbs,then mingle all 
theſe together very weLand diffolve in 
it half a pound of [Venice Treacle;then | 
ſtil all theſe together, and mingle the | 
ſtronger water with the ſma},fixſpoon, ! : 
fuls of this water,made bloud warm, vis | 
ven toone fick of the Plague,driveth al | « 
venome-from.the heart: It is excellent, | « 
ſo uſed, for the Smal pox,or for any pee | { 


-.. Dr: Butlers-Purging Ale. 
©. Take of Sarſaparilla two ounces,of | a 
vol oly of the Oak, and Sena, oft 
Cat bur Gaces, Card ſeed,& Ani1 v 


ewo ounces; Maydtnhair and Agrima qv 
ny;ot each one little handful; Scurveyt: 
haff a buſhs], beat all cheſe grofſely,andJ< 
put them into a courſe Canvas baggy! i! 


and 


,of 


of 


 Ale;:when it »is three days old dr 


| It. 


| powder of white Amber, mix then ts» 


| totry whether ir becnough , take a 
; drop andKktivcool ; if after it is cold': 
' It be ſtifle, and-wil not cleaveto the : 
| finger, itgls enongh-:; then take of the 


m 


rita 
ma 


ve 4 | 
andj<da lite, : and put into:icas mach: of 


Ee. 4 » 


ang 


Phyſical and Chirurgical Receipts. 5 © 
andhang itintothree gallons of _ 


Dr. Giffords Amber Pils for a 
Conſumption. 
Take of Venice Turpentine ons 
ounce waſhed, and fix graines of the 


gether, and ſet them in a clegn pot ups 
on embers, and let itnot ſtandtoo hot;,_. 


powders of Pearl, white Amber 4 and 
Coral, of eacha quantity, as a quarter © .'# 
of an ounce , :of the inner bark: of an: *;# 
Oak a quarter of an ounce,of Cinamon ** 
and Nutmeggs of each asmuch;& tkree i 
ounces of hard white Sugar, niake all: 
theſe intoa powder, and -ſeethathem 
and'put the pils-into them: before you! 
take them you-mnſt bewelpurged,after : 
which you muſt take three of the afores' 
ſaidpils wrappel: up uy thepowder', 
whatelſc you wil; and:ivthemorning» 
tzke the yolk ofa new jaid Eggwarns 


the powderas/wil lye: on a: thilling, : 
2 C 2 and 


hv Lb Þ 
o 3 
* 
Y \ 
o 


The Pearl of Pralliſe. Eloiſe 


and ſup it off; let this be uſed ſome 
time together, and therewil be great 
benefit found by it. 


Yo comfort the Heart and Spirits,and 
to ſuppreſſe Melancholly. 


Take of the juyces of Borage and 


Bugloſſe ,, of each one pint anda halte, 


juyce of Pippins,'or Queen Apples one | 


pint, juyce of Balm halfe a pint,clarife 
them, then take Chochenel_made into 
powder four drams,intuſe itin the ſaid 
Juices being cold in an earthen pam for 
two dayes,ſtirring it often, then ſtrain 


it, and with four pound of powder Iu- : 


gar, (or two pound if you mean not to 
keep it long) boyl it toa ſyrup, then 


rake it off, and when it is almoſt cold, | 


piit to it Diamargaritum Frigidum one 
dranrand a halt, Diambra four ſcru- 
ples.Take thereof a ſpoonful or two for 


many mornings together , and when | 
you awake in the night, if there be; 


caufe; you may alſo adde to ſomepart 
ef it Saffron tomakc it more cordial, 


by putting ſome powder of Saffron in 


alinnen clout tyed up, and ſomilking 
is out into the ſyrup, Iet the ſubſtance 
| 20s 
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Phyſical and Chirutgical Recoipts, 5 


therzof remain in the cloth , and take 
chereof ſometimes, Approved. 


A Cordial Eleffuary for ſtuffing of the 
Stomack, or ſhortneſſof breath, 


Take a pint of the beſt Honey, ſet it 
on the fire and ſcum it clean, then ptic 
to a bundle of Hyfop bruiſed ſinal be- 
fore you tyc it up, Iet it boyl wel, wil 
the Honey taſt of the Hyſop, then rein 
out the Honey very hard, and pur to it 
the powder of Angelica root the 
weight of fix pence,powder of Elſcam- 


| Paneroot the weight of 6 pence , Gine 


gerand Pepper, of cach the weight of 
two pence, Licuoriſh and Aniſced of 


; eachthe weight of cight pence,all beat. 
| enyzry {mal ſeycrally: put all theſe in- 


to the ſtrainzd Hony, and let them boyl 
a little ſpace, ſtirring them wel toge- 
ther all the time, then take them from 


| the fire, and pour all into a clean gally 


pot,ſtirring it alwayes tilit be through 
cold ,. and. keep ir clofe covered: for 


! your uſe; When any are troubled with 


ſtuffing at the Stomack or ſhort2eſs of 
breath, ket them take of this EleQtuary 
with a bruiſed Liquoriſh ſtick, and they 

C 3 thal: 


6 ThePearl of Prattiſe. Choife 


fhal fenſibly find much good by ie. This 
was Qyjeen Flizabetbs EleQtuary for 
theſe infirmities. 


Mr. Covets Medicine for the Palſy, 


Take a pint of th: ſtrongeſt muſtard 
ſet it in an Oven for two or three times 
tjlitbe as thick as a haſty pudding, 
the Oven muſt not. be too hot to bur. 
it; then ſet iton a chafin diſh of. coals 
ell it be dry enough to ma ke into pow. 
der. Take halfe an ounce of Betony 
powder, and mix it with the {aid pow-: 
der, and ſweetenit with Sugarcandy 
& your taſt. Take of this every morn» 
ing for ten-dayes. Approved. 


A Receipt to help Digeſtion. 


Tiketwo quarts of ſmal Al*, put to 
it red mints one handful , as much of 
red Sage, a little Cinnamon ; let it 
boyl foftly til halt be waſted ; ſweeten 
it wich Sugar to your taſte, and drink 
yhergot a draught morning & evening. 


| 
| 
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A ſingular Cords. 


Take two ounces of dryed red Gil- 
lyflowers, and put them into a pottle of 
Sack, put to it thre ounces of finz ſu= 
gar in, powder, and half a fcruple of 
Amberegrzeſe in powder , put all theſe 
ina ſton? battle, ſtop it cloſe with a 
ſtrong cork and ſhake it of, After it 
hach ſtood ten dayes, paſs it through a 
Jelly bagg, & givetwo or three ſpoon- 
fuls of it fora great cordial. This way 
you may alſo make Lavender wine for 
thePallie and other diſeaſes, 


Dr.. Baſla an Italian. An 7 phos Rat 
ceipt to break, the Stoxe in the Kidneys, 

In the monzth of May diftil Cows 
dung,then take two live Hares, & ſtran* 
gle them in their bloud, then take "the 
one of them, and putit into an earthen 
velle] cr pot, and cover it wel with a 

mortar made ot horſedung & hay,and 
bak? It in an oven with houſhold bread, 
and ]:tit Gil in an Oven two or three 
day baking a new with any thing, un« 
ti] the Hare be baked or dryed topows 
& 4 ders 


8 The Poarlof Pratiiſe. Eboiſo 
{ dcr, then beat it wel and keep it for | 


your uſe. The other Hare you muſt flea, 
and take out the guts only, then difti] 


| E. all thereſt and keep this water , then 


take at thenzw and ful of the Moon, 
or any other time, three mornings to» 
gertheras much ofthis powicr as wil 
tye on fix pence, with two fpoonfuls of 
each warer, and itwil break any ftone 
In the Kidneys. 


Dr. Baſſe. Remedy for a bloudy Urine of 
to, break, a Stone in the bladder. 


Take the- diſtilled water of Saxi- | 
frage, Coriander, Parſlcy,and cod of 
broom whentlicy be green, the herries 
of white Thorn, Rilled whenthey be 
ay they muſt be ſtamped ſtones and A 
ePL.andthen diftilted; the greenhulsof | | 
Walnuts when they be ripe ſtilled,Ray. | 
fin sof the ſun ſtilled;every one of theſe | 
waters muſt be filled by it ſelf ; then: | 
take an <qual quantity ofeach, as a 
' pintof Agua Spirita; put them all to. 
gether, and ſtilthem in an ordinary 
21, or in B. after ſcum the water nine | 
or ten dayes; and take of this water for 
ten or fifteen dayes , five or fix Rm: | 

als 


—_ * 


| 
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Phyſical and Chirurgical Receipts. 9 
fuls a time,in the morning faſting,and 
ufe to take it after aa ay or two onee 11 


a.moneth, | 
Syrup of Turns» 


Firft bake the Turneps in a pot with 
houſhold bread, then preſs ous the Li- 
quor between two platters, put- a pint. 
of this liquor to halt a pint of Hyfop 
water,and as much brown Sugar candy 
as wil ſweeten it, and boyl it tothe 
coniſtence of a ſyrup. It is very good. 
tor a Cold or Conſumption, 


BW. Syrop of Citron peels. 


Take the outzrmoſt freſh peels of Cis- 


trons cut in ſmalpieces, and pour on 


| themtwoquarts of water, then wring 
| it through a cloth , put to the Jiqour- 
| one pound of powder fngar, boyl it-to- 


a {yrap, and when it is ſodden put foug: 


| grains of Muk to it, diffolved in daw- 


mask Roſe water, This ſyrap cooleth; 
not. 1c defendeth from the Plague, - 


G5. 


10-, The Pearl of Prattife. Choiſe 


A Cordinal Syrup to cleanſe the bloud, 
of 6x obſtruftions, prevent. a Cam 
ſumption, Cc. 


Take Roſemary flowers , Betony, 
Glovegilly flowers, Borage, Broom , 
Cowſlip | A red Roſe leaves,Mcli- 
lot, Comfrey , Clarey, pimpinel flow- 
ers, of cach two ounces, red Carrants 
four pounds : infuſe all theſe in fix; 
quarts of Claret Wine , put to it tour- 
teen pounds of ripe Elder berries, mike 
the Wine ſcalding hot, then put in the 
fiawers,currants, and Elder berries, co- 
yer the pot and paſte it very cloſe, ſet 
itina kettle of warm water to infuſe 
forty eight hours, til the vertue of the 
ingredients beall drawn out;then preſs] 
it:out hard, and put.to every pint of the 
\ Jiquoronepound and three quarters of! 
powder ſugar , boy] and ſcum it til 
you find the ſyrup thick enough , when! 
It:is cold bottle it, and keep it for your 
uſe. Take two ſpoonfuls in a morning, 
and ſomuch in the afternoon, faſting. 
tiy@bours aſter ity 


A 


, 
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A Medicine for a Dropſie approved by the 
LailyHobby,who was cured he? ſelf by it. 


Take Caroways, Smallage, Time, 
Hy'op, Wat: r creſſes, Penniroyal, Net- 
tle tops, Calamint, Elecampane roots, 
of each one littl:z hand), Horſe radiſh. 
two pounds, koyl them in {1x quarts of 
running watzr, until] half be conſumed, 
then ſtrain it, boyl it a new with a pot- 
tl eot canary Sack, Liquoriſh twelve 
0n:es, ſweet Fenn?l ſeed one ounce 
bruiſed , and a quarter of an ounce of 
Cumin ſeed bruited, *boyl all thele a 
bove halt an hour, then ſtrain it, and 
keep itfor yourule, nine ſpoonfuls in 
the morning faſting, and as much at 
three or foura clock in th: afternoon, 
uſe it for ſome time together; This the 


Lady Hobby proyed by her (elf. 


Arian Gilberts not ſoveraiga Cor=+ 
' dial! water. 


Fake Spearntint, Broomint, Mother 
Tyme, the bloflome tops of garden 


| Tyme, red Pennyroyal, Scabions, C2m 


1 Jandine, WoulSorrel, Weo.l berony 


)} 2x 
Ana 


12 ThePearlof Prafiiſe. Choiſe 


Angelica leaves and ftalkes , ſet Wal | 


leaves, Peony leaves, Egrimony, For- 
 mentil, {ſweet Marjoram, red ſage, Rue, 
Roſlolis, Anzelica roots, rms vcr 
roots, [et Wal roots, green Penyroyal, 
Comtrey blolbaw end] 
berries,ot each a pound,Balm, Carduus 
BenediCus, Dragon, Feaverfew, Worm. 
wood, of cach two pounds , ſteepe all 
theſc in the Lees of ſtrong pure venient 
claret Wine for nine dayes, cvery day 
zwice turning them to mingle the wel 
In theLees, then diftil them in a Lim- 
beck with a red clear head with two 
pounds of ſhaved Harts horn,and Tyory 
twelve ounces;Oraw as long of it as you 
may in ſeveral pottle glaſſes: the firſt is 


aecounted the beſt and uncompounded, | 
and the perfcAzlt againſt the Plague, | 
rm Feavers, {mal Pocks, ordinary | 


cavers, divers times exp2rienced by 
my {elf,cither to prevent,or in the exime 
of theſe tickn:11. s.1t you wil-compound 
it becauſe th2 water hath an il taft, then 
tak: the firſt pallon of the water, and 
mix it with a pott!e of the beſt Malaga 
{ack,and 11:t.intu them three pounds of 
Rays ſo/zs ſtoned,Fig* cnz pound and 


a"ha:i$thc flow:rs of clove Gilly-flow- 
| ET ers, 


leaves, Juniper | 


: 
: 


| 
| 


| 


,! olets,of cac 
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ers, _—_— and Marygolds,blew Vi- 

two -pound,red Roſebuds: 
one pound, Ambergeeceſe, Bzzoar ftone, 
clarified Sugar,Aniſeeds,Liquoriſh,and 
what elſe you pleaſe. - 

Theſe are Adrian Giberts Receipts, 
having had experience of them 'moſt 
conſtantly. ſure : The uncompounaed 
water is the more exceHent: and if in 
time of Infe&tion one take two ſpoon= 
fuls of it in good beeror white Wineghe 
may ſafely walk from- danger by. the 
leave of Gad. If any of the former di{- 
eaſes attach any perſon, then he nuft 
take four-ounces of the firſt water, and 
mix therewith either the ſyrups of Vie 
olets, clove Gillyflowzrs, ov Angelica, 
as the diſeaſe is; one ſpoonful of the ſy. 
rup is ſuthcient- for four ounces of the 
water, ſo take it in three times. 


For a ſwoln face. 


Take Oyl of Elder and Plantainwa- 
ter, of each one ounce, beat them wel 
together until they be exaftly incorpo® 
rated, and therewith anoint the tume= 
fied placetwice or thrice in a day,until 
the fwelling bechaſed away, 


Eock, 


44 ThePearl of Pratliſe. Choiſe 


Cock water for a Conſumption. 


Take a running Cock, pul him alivs, | 


then kil him, cut him abroad by the 


back, take out the entrails & wipe him | 


clean, then quarter him and break his 
bonezs,then put himintoa Roſewater 
ſtil, with a pottl: of Sack , Currants, 
and Raſitins ſolis ſtoned,& Figgs {lice 
ofeach on? pound, Dates fton2d & cut 
{mal haJfa pound, Roſemary flow:rs, 
Wilde T imz, Spzarmint, of each oe 
handful,Organs or Wilde Marjorram, 
Bugloſs, Pimpine), of eachtwo hand- 
ſuls, and-a bottlz of new Milk from a 


Red Cow. .Liſtil theſe with a ſoft fire, | 


put into tlie Receiver a quarter of a 
pound of brown. ſugarcandy beaten 
{ma], four grains of Ambergreeſe, forty 


grains of prepared Peal, & half a book - | 


of leat Gold cut very ſmal ; you muſt 
mingle the ſtrong water with the ſma]l, 
and let the Patient take two ſpoonfuls 


of it in the morning , and as much at. 


going ta bed. 


A pretious Cordzal for a ſick body. 
Take thres ſpoonfuls of Mint water 
_ ._  _ 


= 


nat 


. 
————— — 


| 


Phyſical and Chirurgical Receipts. 15 


andas much of Muſcadinz and Worm- 
wool water, two or three ſpoonfuls of 
fin2 Suzar, and two or three drops of 
Cinnamon ſpirit, beat theſe wel toge= 
ther with two or three ſpoonfuls 'of 
Clove gilly flowers-ſpirit,and give the 
Patient now and then one ſpoontul 
thcrzof; eſpecially when he or the go- 
cth to bed. 


IVormwood Cakes good for a cold Ste 
mack; and to help Digeſtion, 


Take pure ſearced Sugar two ounces, 
and wet it with the ſpirit of Worn 
wood , then take a little Gum tragi - 
ganth, & ſteep it all night in Roſe wa- 
ter, then take ſom2 of this and the wer 
ſugar, and beat them together in an A+ 
lablafter Mortar, til it come toa paſt: 
like dow,if you pleaſe put alictle musk 
to it, then make it up in little cakes of 
the breadth of- a groat or three pence, 
lay them upon plates,& dry them gent- 
ly inan- Oven, and keep them -in a dry 
place for your uſe , andupon occafion 
hold one of them in your mouth to 

clt, and ſwallow the diſſolved juyce 


yd 'P 


; thereof for the inticmities aforeſaid. 


_— "9 ne 
RL 
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ewelve Egegs,aLoaf of whitebread cut i 


: 


To make water of Life. 


Take Balm leaves and ſtalks,Burnet ! 
leaves and flowers, Roſemary,red ſage, + | 
Taragon, Tormentil leaves, Roffolis, | , 
red Roſes, Carnation,Hyſop, Thyme, ! ; 
redſtrings that grow upon Savory, red ! þ 
Fennel leaves and roots, red Mints, of | 
each one handful, bruiſe theſe hearbs ; « 
and put them in a great-earthen pot, & | | 
pour on them as mach white VVineas ! (| 
wil cover them, ftop them cloſe,and let } g 
them ſtcep for cight or nine days, then | yy 
put to it Cinnamon, Ginger, Ang?lica | 
ſeeds,Cloves and Nutmegs of each one ! 
oancea little Saffron,Sugar one pound, 
Rayfins ſolzz ſtoned one pound, Dates 
ſtoned and fliced half a pound, the! 
loyns and legs of an old Coney, fleſhy | ye 
running Capon., the red fleſh of the ft} an 
news of a leg of Mutten , four young] th, 
Chickens, twelve Larks,.. the yolks of] clc 
he: 
ſops, and two or three ounces of Mi«| on 
thridate or'Treacle, & as much Baftard] ay 
or Muſcadine as wil cover them all.Die? br: 
ſtilal. with a moderate fire, and keep, 
the firſt, and ſecond waters by them» 
i ER (dyes, 


Phyfical and Ghiryrgical Recerpts. th 
ſelves, and when there comes no more 
| bydiſtilling,pat more VVine into the 
' Pot upon the ſame ftuffe,and diſtil it a» 
| gain, and youſhal-have another good 
water. This water muſt be kept in' a 
+ doubleglaſs cloſe ſtopt =P carefully: 
! itis good againſt many infirmicies, as 
2? the Dropſie,, Palſey, Ague, Sweating, 
Spleen, VVorms, Yellow & black Jaun. 
2 dies; it ftrengthneth the ſpirits, Brain, 
2} Heart, Liver,and ſtomack. Take two or 
| three ſpoonfuls when need is by is (elf. 
; | or wich Ale, Beer, or VVine mingled 
| with ſugar 
F 
Dr, ATx1NnsoNs excelent perfnme a» 


Take Angelica roots and dry thema 
very little in an Oven, or by the fire 
—_ then bruiſe them very ſoft, and hy 
| them in VVine Vinegar to ſtcep being 
{1 cloſe covered three or four days, then 

heat a brick hot,and lay the Crnether- 
i-| on cvery morning; this is excdlent to 
d} ayrthe houſe or any clothes, or to 
jo} breath over in the morning faſting, 


P4 


To 
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To make Saffron water. 


and infuſe in it all night one ounce. 0 
Saffron dryed, and in the morning dis 
ſtilitina Limbeck, or glaſs body witÞ 
a head,and put ſom2 white Su zarcandy 
finely beaten into the Receiver for i! 
to drop.on. 


Take ſeven quarts of white * 


Mr: Stepkins water for the Eyes. 


» 


Take four ounces of white Rofe wa 

' ter,and two drams ofTutia in powder 
ſhake them wel together in a glaſs' vial 
and drop bfit a litcl2 into the eyes c: 
vening aud morning,1t 15 very gaod foi 


any hot Rheum. 
A-pretious water torevive the Spirits. 


Take four gallons of ſtrang Ale;fivd 
ounces of Aniſeeds, Liquuriſh ſcrape! 
halfa pound, ſweet Min ts , Angelic: 
Betony,Cowſlip flowers, Sage & Roſz 
mary flowers, ſweet Marjoram, ofed 
three handfuls,Pelitory of the Wal on 
bandful. Afﬀtcrit is for two or tir: 

| day 


EE « _e ds a fn > GS. OA _ ca MA  « Do ih. 
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' dayeg,diſtil it in a Limbeck,and in the 
' watzr infuſe one handful of the flowers 


aſ{or:{1id, Cinnamon and Fennel ſeed 
of each halfan ounce, Juniper berries 
bruiſed one Cramgred Roſebuds, roaſt- 
ed Apples & Dates lliced & ſtoned, cf 


* cach half apound, diftilicagain , and 
| ſwecten it with-ſome Sugarcandy, and 
| take of Ambergreeſe, Pearl, red Coral. 
\ Hearts horn powdr2d,and leaf Gold,of 


each half a dram, put them into a finz 


| linnen bag,. and hang it by a threadjn 


: a glaſſe, 


The Biſhop of Worceſters admirably 


curing powder. | 


Take black tips of Crabs claws when 
the ſun enters into Cancer,which is eve- 
ry year on the eleventh day of Fune, 
pick and waſh them clean, & beat them 
intofinepowder , which finely featoe, 


; then take Musk and Civet, af each three 
| grains, Ambergeceſe twelve grains:ritb 


them in the botom of the Morter ;' arf4 
then beat them and the powder of the 
claws together; then with a pongd'of 
this powder mix one ounce of the ma- _ 
giſtery of Pearl. Then take ten skins of 
Ade 
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Add-rs or Snakes, or Slow worm, cu 
them in picces,and put them into a Piy 
kinto a pint and ahalf of ſpring w 
 xer;, cover itcloſe, and fet it on a ge 
tle fire to fimper only, not to boy], 
ten or twelve hours, in which time 1 
wil be turned into a ſJely,& therewi 
maxe the faid powder into bals. 
ſuch skins are not to be gotten , the; 
take fix ounces of ſhaved Harrs horn 
and boyl it toa Jelly, and therewit! 
make the ſaid 4 aww £ into bals ;- thi 
horn muſt be ofa red Deer kild in 4 
| -, 0 the moos is in Leo , for 
is The Doſe is fevers or ei 
grains in beer or wine. 


To make Spirit of Caftoreum, 


Take Calamints four ounces,Qra 
Is two ounces, Nep half a ha p 
alnut bloſſoms halfan ounce, Roſ6; 
mary flowgrs and tops of Sage,'of ca 
en2 handful', Caftoreum one 
white wine one quart; diſtil them in 
Limbeck. This water is good f 
ſwounding fits, weak ftomacks,. and ri: 
lang of the Mother, 
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1 - A watcr for the Stone, | 
Pp! 
wal Take a quart of clean pickt Strawber: 
SCIrjcs , put them ina glaſs, pouron them 
quart of Aqua vitz,, let them ſtand 
d ſteep, and taketwo or three ſpoon- 
8 _- It morning and evening with 
ax,or white Sugarcandy, will 
thek — all the year. Approved, 
or | 
= Tomake Dr. Stephens water. 
4 
4% Take a gallon of Claret Wine or 
n&ack,Cinnamon,Ginger,Grains of Pa» 
Ig diſc, Gallingall , Nutmegs, Aniſced 
nd Fennel ſee , of cach three drams, 
Sage, Mint, red Roſes, Pellitory of the 
al, Wild Marjoram , Roſemary, 
ild Time , Cammomu , Lavender, 
anfpf cach one handful : bruiſe the ſaid 
atuſpices ſmal , cut and bruiſe the hearbs, 
ofgnd putall into the Wine in a Limbeck, 
eatand after it hath ftood twenty four 
rat Kh, ently, & keep it the firſt 


WI 


y 6 79k a. ſecond. 
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cloth pick them out , and wipe thenf” 


Sorrel, ofezch onehandfu), Rice half# 


=  ——_— 4 _ 
At CANTER cs. Tb as «OS A. > —— 
L . 4 CY 
. - as . 
4 


a 
Fer a Totter. 
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. Take water of-red Tar and waſh ith: 
therewith. This is an approved remedy 


A ſpecial water for 8 Cgynſumption. 


Take a peck of garden (hel ſnails p: 
waſh them in ſmal beer, put them int 
a great Iron drippin pan, and ſet the 
on the hot fire ot charcoals, and keem' 
them conſtantly ſtirring till they make 
nonoiſeatall, then with a:knife an$'* 


Tlcan, then bruiſe them in a ſtone Mor®* 
tar , ſhel3 and all, then take a quart &f® 
Earth. worms, rip themzup with a kni 
and: ſcower them with Salt, and w 

therh-clean and; beat them in the Mor: 
tars.Thentake a krge clean braſs pot! 
to diftif rhem in put into it two handÞ? 
fuls of —__ them Jay two hand! 
{uls ofCelandine,a quart of RoſemarÞ* 
flowers, of Betony and Agrimony; of 
cachitwo handtuls;Bears-toor,red Doc? 
leaves;the bark of Barberies and Wook® 


katndful, Funugreek and Turncrick, of! 
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ach one ounce, Saffron dried & bca-- 
n into powder the weight of 6pencz, 
yo horn and cloves beaten, of each 
h ihr=e ounces, when all theſe are in the 
:dyJot , put the Snails and Worms upon 
em, & then pour on them three gal- 
us of ſtrong Ale; then ſet onthe Lim» 
o 8 paſte it cloſe with Rye dough, 
ils Þat no ayr come-out or get ing. and ſo 
int ej ſtand one and twenty hours ,' an4 
henfitil itwith a mederate fire, receive. 
ceehe ſeveral quarts in ſevergl glaſles. 
1akJoſe ſtopr, The Patient mult take eyery, 
zorning faſting, and not ſleep aſter ity 


4 


hen$v0 ſ[poontuls ofthe ſtrongeſt wat:r,and, - 
AorOur ſpoonfuls of the weakeſt at one 
+ dmc taſting two hours after it. | 


_ Syrup of Farundy ray againſt. 
od ucholy. 


| pot Take one pound of the-juyce of Peay: 

ind —max It with a ſoft fire til half-be. 
andonſumed, then put it in a glaſſe;;'and: 
narÞicre ler it ſtand:il ithefſetled, and, put; 
7, oÞ Itas much of the Juyoe of thedegves 
Jocd#2d roots of Borage., Sagar half a 
/oofound, ſyrup of Citrong three ounces, 
alfEtthemboyl together to the conſiltence: 
k, oft a ſyrup. | | 
cAach . Uindlurs 
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an 


Tin#wre of Ambergreeſe. 


0 
Put into halfapint of pure ſpirith 
Wine in a ſtrong glafſe, Ambergreyh 
one ounce, Musk two drams, top Giri 
glaſs cloſe with a cork & bladder, ago 
{ct it in hot horſe-dung twelve daycyh: 
then pour off the Spirit gentlyand pls | 
as much new Spirit on,8 do as befortel 
-and pour it off clcan : after all this ther 
Kmbergreeſe wil ſcrve for ordinarygis 
ſes. One drop of this tinQure wil p 
fume any thing 3 beſrdes it is a g 
' Cordial, 


on their excellent Medecine for the Pla 
after Infection, 


| Take affoon as you find your (elf {i 
as much Diaſcordium as the weight {p 
a ſhilling, wicten grains of the pot * 
der called Speciei de gemmis, wel ming 
kd together, and ſtraight after'this}} T 
the party drink a good draught of by a 
Pofizt ale made with carduns Benedif8n 
us;Sorre},Scabioſa, & Scordium, w 
. In cight hours after the firſt taking o 
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heparty muſt take the Diaſcordium 
and Poſſet again as aforeſaid, & in like 
ort the third time within 'etght hours ' 
{ter;but not above chree times, nor the- 
hird time if the party mend, after the 
rſt or ſecond taking-DoA.r Price doth 
ommend much thereof to be taken for 
yahe kind ct cure for th? plague after one 
{ pts infeftec ind Mr. Frenton the excl 
fortelIcne chirurgeon who hath much ex+ 
9therience in the cure of the Plague,doth / 
rygighly commend-it asa thing in hig 
n experience proved very good. The 
e of a root'call:dSedour is to be chew. 
in the mouth, ſtil when one is in the- 
pany of ſuch perſons as ar? thought 
urotbe inteted with the contagition:this 
tis to be bought at the Apotheca» 


It 
a 
; 


f (ic drink for the Plague or eftilent Feaver 
ht Eproved by.the Conteſt o Fi undcliy” 
por © rheyear 1603, = 

nl 4 


iis} Takea-pint of Malmſcy and burn- . 
ff by an put thereto a ſpoon!i 1 of grains, 
:diÞng bruiſed, andtake four ſpoonfuls 
witythe ſame in a porringer , un | put 
70 ACIN a ſpoonful of JeanTreaclc,and 


give 


_ ——— 
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gain,then you malt give himthe afore 


We cg DID 
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give the Patient to drink as hot as he 
can ſuffer-it, & let hima drink a draught | 

of.the Malmſey aftet.it,. and fo (weat : 

ithe .be. vehemently infe&ed, he wil} 
bring the Medicine up again, but youffi 
muſt applythe ſamevery often day and 
night til he brook it ; tor ſo long as hepi 
doth bring itup again,there isdangerinfu 
him; but it ke once brook it;there is noSu 
doubt of his recovery. by the grace ofan 
God:provided then when the party in-pr 
feed hath.taken the. aforeſaid . Medi-' 

cine and fweateth, -if he bring it up axedz 


{aid quantity.of Malmſey & grains, 
noTreacl;;tor it wil}becoo, hae for hi 
being in a fwear. This, Medicine is pr 
ved,and the party hath recovered, 

the ſheets have been found ful of bl 
marks and no ſore hath come fo 
this being taken in the. beginning: 
the fickneſ*. Allothis Medicine ſay 
38 coinmons offY/irdſor the laſt greqÞi 
plague 1593. was proved upon m 
poor people, and they.recayencd, - 


- 
y 
: 
- . 
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A Syrup for a Cold. 


- 
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11! Take Peynyroyal half an ounce,Rai- 
wiſfins of rhe Sun ſtoned-one ounce,half ſo 
{much Liquoriſh Eraiſed,boyl them in a 
hefpint of running water ti]; half be con- 
inſumed;then ſtrain it out hard,and with 
ar.boyl itto a. pr-tty thick ſyrup, 
take it with a Liquoriſh ti:k. Often 


axe excellent Receipt for a pretious water. 


Take a pottle of the ſecond water of 
Compotica ,, of.Balm, Betony, 
ry; ofthe Wal, {iyeet Marjoram, 
he flowers of Cowllip, Roſemary and 
age of each one handtul, the ſeeds of 
\niſe,Caroway,Coriander, Fennil,and 
rome}, and. Juniper, berries: of each 
yeſne fpoonſu}, threeor four Nutmeggs, 
2-Inhamon one ounce » two. or three 
i8rge Mace, bruiſe al thete.; and It 


Þ<emlyzeten dayes inftee 
ppelitaz; {et the :glaf 


oo iy 


' ond Kir.g-wel cycry, morning), then 7 
.Frain , and put to it 'three quarters *- 


ugar , One .grain=_. 
of 


4 2ppund of fine { 
= -'Þ 
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of Ambergreeſe, and two graines of | 


Musk. 


To make an excellent Syrup of Citrous, 
or Limons without fire. 


CN LI Mi + 


Take Citron3/or Limons as many as } 
you wil, pare off their rindes,then flice | 
them very thin ; then put into filver of } 
glaſs bafon a thick lay of tine ſugar, & ; 
upon that the ſlices of Citrons or Li-} 
mons, and lay after lay of ſugar, and} 
the other til the baſon be neer '{al; let} 
it ſtand all night covered with a paper, 
the next day pour of the Liquor into i 
glaſs througha Tiffany ftrainer;be ſure 
you put ſugar enough to. them at the 
firſtlJand itwil keep a whole year good 


if it be ſet wel up. 


A Salve for the Eyes made by Sir © 
dward Spencer. *' 


TEES as ak ood o. cc GG... << 


Take new-Hogs greaſe tried & cl 
ried two ounces, ſteep it fixhours 
re><Roſewatcr;aitsr wiſh it in the bd 
white Wine wherein LimpsCalamjn 
risbxh becn twelve tines! quenched? 
Tf AYL, Lak 2a: 14 of white Wine, for 
0.16 
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| the Lapis Calaminarts wil waft it by 


often quznohingza piece of the Lapis as 
bigg as a Turkey Egge wilſerve;when 
the greaſe Is wel waſhed,add to it one 
ounce of LapisTutia prepared,of Lapis 
Hematites wel waſhed,two ſcruples, A« 
Toes Saccotrina twelve grains, Pearl 
four grains, all theſe mu ſt be prepared 
and made into fine powder , put to it 
ſome red Fennel water, and make it in= 
to a ſalve. If the eyes be very i], put into 
each corner of them.as much as a pins 
head of this ſalve, & if the eyes be ex- 
ceeding ſore,anoint therzwith only the 
Eyelids. As the ſalve dryeth, put to it 
red Fennil water to keep it moilt, 


For the Smal Pocks, or. Me ales. 
Take an ounce of Treacle, halfan 


ounce of ſet wal cut ſmal, a penny*- 
worth of Saffron ground ſmal ; mix 


4 them, & take thereof in a morningup« 


on a Knives point as much as you can 
take up at twice or thrice three morne 
nings together. | : 


D 3 4 


; 39 ThePearl of Practiſe. Chiiſe | 


A very good Glyjter for the Wind, | 


Take Mallow. leaves, Cammomil 
M:rcary, Pelitory of the Wal, Mug 
wort and Penn'royal,: of each-a ſm * 
handful, Melilot and Camomil lower 
of cach halta handful, of the ſeeds o ' 
Aniſe, Caroway,Cummin and Fenne} ' 
. of each oneqquarter of an ounce, Bay! | 
berrics and Janiper berries of cach 5 | 
drams: boyl all theſe in three pints  * 
clear poſſet Ale to twelve ounces, & r 
ie warm, 5.4 
iIþe Kings Medicine for the Plague. h 


Takea little handful of Herb grafſ4 ' 
as much of Sage, the like quantity. « 
Elder leaves, as much of Red bramb 
Jleaves,ſtamp them altoget her & ſtrain 
_thenz through a fair Jinnen cloth,'wil 
'a quart of Whitewine,and a quantity! 

white Vinegar, 8 a quant ity of wh 
Ginger, and mingle al together ; aft 
the firſt day you . ſhal be "ſafe four a 
twenty dayes3 after the ninth day 
whole year by the grace of God, and 
At fortune that one be ftrucken wit 


Phyſical andChirurgical Receipts. 3t 
the plague , beforehe hath drunk the 
Medicine, then take the aforeſaid with 
a ſpoonful of Scabiofa ,and a ſpoonful 
of Betony water, and a quantity of-fine 
Treacle; and put them together © and 
cauſe the patieut to drink. it, and it wil 
put out al-venome 3 and if. it fortan2 
that the botch appzar,rake the leaves of 
red brambles,clder leaves, and Muſtard 
ſeed, ſtamp them together, and make a 
plaiſter thereof and lay it to'the ſor?, 
and it wil draw out al-the venome and 
the perſon ſhal be whole by the grace 
of God, 


4 Medecine for the plague that the Lord 
Mayer bad from the Queen. 


© Takeof Sage, Elder; and red bram- 


4 ble Teaves, of each one little handful); 

| ftamp &ſtrain them together through 
$ acloth. with a quart of white Wine, 
j thentake a quantity of white Vine- 


gar, and- mingle al theſe together, and 
drink thereof morning? and night a 
ſpoonful at a time nine dayes together, 
and yon ſhal be whole : There is no 
Medicine more excellent then. this 
when the ſore doth appear thentotak« 


"Y 
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acock. Chick, and Pullet, and let th 
rump be bare, and hold. the rump 'g | 
the ſaid chick to the ſore, and itwil 1 
gape and labour for Life,and inthe en{ x 
dye, then take another , and the third] y 
and ſolong as any do dye ; for wha! 
the poyſon is quite., drawn out, the 
Chick wil live, the ſore preſently wil 
aff vage ani! the parry recover:Mr.Jin- 
lour praved this upon one of his owr. t! 
chiluren ; the thirteenth chick dyed, t: 
the fourteenth lived, and the party a 
red, ; ' a 


| | tc 
For an eAgue. | 


: 


"Take a quantity of plantain ſhred it 
and double diftil it, & take fix or eight 
ſhoonfuls of the water, with as much} 

Borae water with a little ſugar an ſh 
"one Nutmeg,and drink it warm in rhe B; 
cold fit, by Gods help it wil cure YOu. 4 
ri. r 


Ti 

PO 

' Take one ſpoonf,l of Commin ſeed8 

finely beaten, and boyl it in Verq@* 
juyce til half be conſumed , put tc 
| it 


For Rhume in the Eyes. 
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it ſomecourſe wheat bran, and -boyl ic 
| til itbe dry, then put it in.a ſmallin« 
vil nen bag, and lay itto the napeof the 

| neck ſohotas you can endure it,-and it 
rd} wil draw the Rhume away» | 


Kel 
hs To breakthe Stone and bring away 
vil 2be gravel. 


-u: . Takethe inner bark of a redfilberd 
1. tree, and ſhave a good handful of it,and : 
-J; take as much Saxifrage & ſteep them in 
_ a quart of Ale or white: Wine, & drink 

ja good Crauzht thereof nine mornings 
together faſting. 


a 
L 


| A Cotdial water, inthe time of Tafelt;on 
lit by Sir THRoMas MAYNER, | 


ht 


i Take the juyce of greens. /'Walnut: 
n&ſh:1san1 all two. pound , the juyces gf 
he Balm, Carduus BengdiQus , and Marys 
a. igolds, of each three. pounds, Roots46f 
great Docks half a.pound, butchers 
room ro2t?, and al thre quarcers of a 
pound , Angelica and Mafterwort-of, 
teach three ounces, Scardium leaves two 
edandfuls, Treacle. Venice;and Mithrja 
ex4date of each four ounces, Canary wins 
tofthiree pints, juyce of Lintons one pint, 
it F D 3 digelt 


The Pearl bf Pradtiſe. Cheiſe 
—_ theſe in aglaſs body two daye: 
clote ſtopt, then puton a glaſs head and! 
diftil ir, dy whepit is half diſtilled} * 
ftrain2 that which: is left in the glafk; 
chrough a linnen cloath, and diftil i L 
til ivgrow thick as Honey, which 

intoa gally oot,and give ſome of it in 
the time of Infe&ion on a knites points 
The diſtilled water isal ſo good for tae 
{ame purpoſe. | 


China broth for a Conſumptic#-: 


: 


5 Po a4 ua A ©=m XX cs  - 


— Take one ounce of China root chip. 
ped thin,& ſteep it in three pints of wa) 
ter al night on embers covered,the nex} 
day tale a cock chicken deplumed and 
exentzrate4, 8 put inics bally Agrimo! 
ny;Maidenhair, of each halt a handful! 
Raiſins'of the Sun - ſtone4 on2 gook 4} 
handful,% as much French barly: : bo 
al theſe ma pipkin cloſe covered on 
gentle fire opp or ſeven hours, ler 


fand iiFit be cold;ftrain it,or Tet it 
through a Hypocras-bag,and keep in ,,. 
a glafſe for your nie. Take a 8g & 
draught of.it in the morning & at 1 Kt 
acleck:in the afternoon, | 


A 
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w 
A A comfortable bag for the Stom ack, 


: 


Spearmints,SweerMarjoram,Winterſa. 
vory, of each half a handful, dry them 
I hb-tween two diſhes on a chafing diſh 
Mt ofcoals, ſprinkling them often with 
ae good Vinegar; when they are wel dry- 
: ed puttothem ſome crumbs of bread, ' 
Cloves,Cinnamon,and Nutmeg beaten 
+ to powder; putthemin a fin? linnen 
! bagge, quit it, and lay it warm tothe 
Ip. Stomack. | 
WA) 
on To increaſe Womans Milk. 
und 
no} Braiſe Fenn#l (e ed and toy! them in 
ful! zrlzy wat®, and 1:t the Woman drink 
000 thercot often... 
} : 
" To expel Wind. 
ot 


a Tike a handful of ground{w:I ftrip- 


: Ta ke Balm, Wormwood,Roſemary, 
l 


Ny ped downwards,as much of Szge,and a 
1 quarter ofa Found 05 Gur:ns, boyl 
109 tacſe in a-pinc of Aleand drink it, 


A k For 


36 ThePearlof Pratiiſe. Choife 


For the Piles. | 
Take white Lead finely ſcraped one} 
dram,; burnt Allum two dram = 


them with Hoggs Lard and Plantaing 
water ,. and therewith anoint the gric 
ved pl acc» | 


A OMWH.ee wi-a 


— 


For a Thruſh-or Canker in the mouth.” | 


Take two ſpoonfuls of clarified Hou 
; ney, and put a piece of Allum between, 
, xed-hot tongs, and hold it til it drop! 
-Into;the Honey, & therewith drefle the 
- mouth often,until it be perte&ly curedi 
A green Oyntment good for bruifes, ſwe!. 

lings, aud wrenches in Man, Horfe, 
pri £5 afber Beat. 


* 4% with es © ©, ah 4h @ JA 


' Takefix pound of May butter ut 
falted, Oyl Olive one quart, Barroy 
greaſe tour pound,Rolin and Turper 
tine of each one pound, Frankincenk 
haltapaund,. then take theſe folloy 
ing hearbs of cach-one handful. Baln 
.Smallage, Loyage, red Sage,LLavende 
Cotten, Marjoran!, Roſemary, Mz 
lows , Camomil, Plantain, Aihe 
 FR_ 


al 4 ot SDm_ ee > as as AMA _ 


4 Laurel leaves, Birch leaves, Longwort 
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Chickweed, Rue, Parſley, Comfrey, 
Engliſh Tobacco,Groundſwel, Wound. 
wort, Agrimony, Bryony , Carduus 
Bened i&us , Betony , Adders tongue, 
Saint Johns wort, pick al theſe , waſh 
them clean,and frraine the water clean 


+ from them. Theſe hearbs muſt be gas 
2 thered after Sun-rifing- Stamp them 


very ſmal in a ſton: Morter, then beat 
the Rofin and Frankincenſe to powder 
and melt them alone, then pat in the 
Oyl,Butter,and Hogs greaſe, and when 
al is wel melted, put in-the hearbs - 


2d) and let them bbyl half aquarter at an 


houre, then ta keir from the fire, and 
ſcum it very clean a quarter of an hour, 
and when it is off the fire put in the 
Turpentine and two ounces of Verdi- 
grceſe, ſtir it wel or elſe it wit-run 
over, and fo ſtir ittil it leave boyling, 
then putit in an earthen pot, which 
ſtop very cloſe with-a cloth ahd a 
board on'the top, and ſetina Horſe 
dunghil-21 dayes, then-take it out, and” 
put it. into a Kettle,and ler ir boyÞs lite 
tle, taxing heed that it-boy] notiaver; * 
then ſtraine it through a courſe” tloth, 
and put to it halt a pound of Oyl'ot - 
| Spike 


. as aforeſaid. 


| An excellent Searcloath for A Wourd, 
"9% Brmife, or Ach. 


I 
j 


gB The Pezrl of Praltiſe. Choiſe | - 
Spike, .and coverthe pot cloſe til 'y 
uſe it. When you have any occalic 
to uſe it,warm it a little for a cold cauf 
and anoint the place grieved. Mix thi 
oyl with th: like quantity of the oyl « 
Bays wen it is for a M:lanJer in 
Horſe,or a dry itch in a horſe or Marg 
then take Qyicklilver an1 beat it oftey 
with faſting ſpitel2 til -it be killed -ang t: 
Took black,and take a quart ofComfrey 
to the quantity 0:Q 1icklilver,to which, C 
put thrice ſo much ot the {aiJ oy), beat V 
al wal tozether and uſe it. For a nan} © 
it maſt be wel-chafed in the palme 
2 
t 
| 


Ls mw 


the hand three or four - times. It yo! 
viſe it for a Harle, put to it Brimftons 
fin:ly beaten, and work it altogether 


Fake a ping of Oyl Olive, fox 
ou1ces at- Ungyzum Populcon , the} 
Oyls of Cammameland Roſes,oh.cach! 
one ounce, , Virgins wax three ounces, | 
red lad in powder eight oun ces; boyl | 
eltzle rtogerner, continually - tr; ing 
tm, til-they wil ſtick toa-cloath, 


| which. 
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yol which is enough,then wet your clothe; 

liof in them,and hang them up to dry. The 

auf beſt time to mak? it is in March. 

thi 

1d Dr- Reads perfume to ſmel againſt 

| $ the Plague. 

are 

tes Firſt take half a pint of red Rofewa 

zn& ter, and put thereto the quantity of a 

rex hazlz Nue of Venice Treacle or Mithri. 

ich date,'ftirring them together til they be 

eat wel infuſed, then put thereto a" quarter 

1am of an ounce of Cinnamon broxen into 
{mal pieces, and bruiſed in a mertar 

0:8 twelves cloves bruiſed, the quantityo 

ng 2 hazle Nur ofAngdlica root fliced very 

i} thin, as much" of Setwal roots fliced, 3 

or four ſpoonfuls of white Wine Vin2 x 

| gar, ſopur them altogether in a'glafſe, 

| andft>pirvery cloſe, & ſhake ittwo or: 

three timesa day together,ſo kzep it to 

your uſe;whe,n you wet the ſpung ſhaks 

x be glafſe ; inthe Winter-you may pur 

*; tO It three or four {poonfuls .of. Cinna-- 

hi ww watzr.or.Sack<. | 


- 


40 The Pearl of P raiſe, Chogſe , 


L it 
A perfume againſt the Plague. { m 
Divers ood phylitians opinions arf 1 
that to burn Tar every morning infol, 
chafing diſh of coals is moſt excel! 2 


avainſt theplague 3 alſo put in a lit rk 


Wine Vinegar tothe Tar: it is moſt eg fa] 
cellent and: approved; E? 


Sir Edward Tettils Salve called the! 
” Chief of all Salves, 


Take Rolin cight Ounces , Virgin 6 
W.x and Frankincenſe of each fo pr 
"ounces, Maſtick. 0h: opnce, Harts ſiigbt 
four ounces, Coamyhire 4wo drams 
beat the:Rofin,;Maſtick, and Frankinthe: 
,canfging mortar tovetherto hne powgvet 
- der;thenamclt ts Rofinand Wax tod 8. 
egerhrer; then put, in the powders, andbr' 
-. -whemn they arew-l- melted, ftraine i g 
” : gh acloth intoaottle of whit 
i06:and boyl it together tit :it bt 
"for. -what thick, then let it cool, a 
ytin the Canphireand tour ounces of 
enice Turpcn inzdrop by drop » leltfſp! 
it clumper, ſtirring it continuaſly, Lc 
* ge make it up into oRot, and do with 


K C1 


, 
» 

$* + 
; 
o & 
wk _— +4 
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{ itto the pleaſure of God, and h:-alth of 


| man. 
The virtues and uſe of it. 

af 1.1tis good foral Worms and ſor es, 
n&old or new in any place. 

2. It cleanſeth al Feſters in the Acth, 
thand heals more in nine days then other 
Fs cure in a moneth. 

It ſuffers no- dead fleſh to ingender 
for - abide where it comes. 
3 4 Itcureth the headeach rubbing: the 
| ouy therewith. 
5, It curcth a ſalt fleam face- :- . 
& 6. Ithelperh ſinews that grow Kiffezox 
pring with labor, or wax dry f ren 
| % of bloud. "494 ; 
7. It draweth out ruſty Iron, Aro 
| eads,{lubs,{plints,thorn $, Or whatſoc» 
aver is fixed in the fleſh or wound. 
-od $. It cureth the biting ofa mad-Dogg, ' 
ndvr pricking of any venemqus. creature." 
ie} 9. It cureth all Felons or. white 
tl aws- 0% 
dg 10, It is good for all Fetering " 

Kers. Wh. | 
off _ 11. It helpeth al ictica of the 1 x- <1; 
i{ſplcen, Kidneys, back, tides, Armagay ** 
WEL<g8s-. 3 33 
\ Er? k cureth al Biles,Blancyorches, 
[0 low 


—P 


\g2 ThePecarl of Prattiſe. Ehoife 
Impoſtumes, Swellings, and tumors in 
any part of the body: 
13. ſ{thelpethal aches and pains of the 
; £egitors In man or woman. 
- 24 It: curcth Scabs, Itch, Wrenches, 
Sprains, Strains, Gouts, Palſies, Drop- 
ies, and waters between the fleſh. and 
skin. | 
15. Tt healeth the Hemorrhoidesor 
piles in man or woman. 
. .46; It curcth the bloudy flux,if the bel- 

Iy be anointed therewitt. 

, 27. Make a Searcloath thereof to heal} 
-al the above ſaid maladies, with very 
' many other, which foy brevity ſake are 

omitted... | 


»—s — © 


A reſtorative Broth. 


. Take a' young cock or capon, flea} 
"e- and cut it'in four quarters, take out 
the bongs and chop the fleſh ſomewhat 
ſmal;pur it into ..an earthen pot of three 
quarts with a cloſe cover,. and pour.on 
ita quart of goodred Wine, and a pint. 
offed Roſewater,and puttoonchand-f 
fut oF Etrrants, ten Dates ſtoned & cut 
ſma), of Roſemary flowers or leaves, 
and Forage of cach halt a handful, then} - 


cloſ: 


- d _— 
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: cloſe on thecover of the put very faſt, ' 


and ſet the ſaid pot in a big braſs pato£ 
water, ani let it boyl five or [1x hours, 
taking heed that the water in the brafſe 
pot get not into the other pot; when it 
is wel boyled let it cool leiſurely in the 
braſspot,8 then bruiſe all wich a ladle 
and ftrain oat the liquor, whereof take 


- morning and evening four- or- five 


ſpoonfuls blouJ warm. 
For the Piles. 


Take on: ſpoonful of whiteDogs turd, 
as much white Frankincenſe, $& tys:ney 
"four grains of Ales , beat them fine 
and ſearce them,then take one ſpoonful 
of Honey, the yolk of an Eg,% as much 


ol ofRoſes as wil make itto an oynt- _ _ 


ent, mingle them w2l together, and 
anoint the grieved place; if the'ſors be 


inward wetaTent of lint in the Oynt- 


ment 8 put it into the Fundament, and 
ſpread ſome of the Oyntments on a 
cloth and put that on it; This is a'pre-. 
{ent remedy. \ 


44g ThePearl of Prattiſe. Ehoife 


For a ſore Threat. 


_._ Mingle burntAlum, the yolke of an 

Egge, powder of white Dogs turd,and 
ſom2 Honey tog<ther, tye a clowt on 
the end ofa ſtick wet in this mizturs 
and therewith rub the throat: or mix 


. white Dogs turd and Honey , ſpread it} 


on ſheeps Leather, and apply it to. the 
Throat: | 


Jo void Phlegm from the Head, Lungs, 


or Stomack: 


Mix Pelitory roots and Muſtard to- || 


\ gether, andhold it in the mouth, and 
It wil draw out much phlegm from the 
._ Head; but if you boyl pelitory roots, 

 Hyſop and Muſtard in Wine and Vine- 
gar,and gargle the Throat with it , it 
_wilclenſe the Lungs and ſtomack per- 

fealy. "eg , 


The Lady Drary*s Medecine for the 
Colick proved, 


Take a turfe of greene Graſs , and Þ 
lay. it to che Navil, and let it lye til F 


you 


ow pd hm 
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you find eaſe,the}zreen fide muſt belaid 
next to the belly. 


ef Medicine for one thick of Hearing 


proved. 


Take the Garden Daſi: roots, and 
make juyce thereo!, and lay the  worlt 
fide of ths head low upon the bolſter, 8 
drop three or four - drops therco* into 
the better Ear, this do three or four 
dayes together. 


An excellent drink, for the Stone, ' 
| Tike Saffafras and. Suſſparilla of | 


each two ounces ſhaved ſmal , china- 
Root and TÞrmentil roots,of each one 
ounce :[liced ſmal', Liquorifh half a" 

und beat:n, Anniſeed four ounces / 
| bruiſed; . (tzep ai theſe-inthr2e gallons * 
of running water for twelve hodesthen- 
put ro them theſe ſimpl:s tollowing 
picked and waſhed , viz. » Columbine, 


Lady wantle,MarſhiMallow and Moul- 
car roots {lit, Herb Robert , Fibwort, 
| Saniblz, - Sc. ljiour, : Agrimony, -calts« 
Hoge: gnd B:tony,ot each rwahanUtuls, -7 
boyl all r.ſc rogerher,, on a ſoft fire 
til:on: gallon be conſumed, then ſtrain 
it 


a. 


\ 
s*þ 


46 The Pearl of Prafliſe. Choiſe 
it out,% keep tbe liquor in aglaſs cloſe 


ſtopped , then take al whatxemains in 
the ſtrainer; 'pur it into the pot again, 


and pour thereon two gallons. of run-. 


ning water, and boyl them til half the 
Liquor be conſumed, then ſtrain it out, 
and put bothLiquors together,ſet them 
on the fire, and put a quart of white 
Wine to it, & let it boyla while gently 
and ſcum itclean;then take itoff the fire 
and put to it half an ounce of Rhubarb 


{lit,& two ounces of good Sena leaves, 


and ſtirthem wel together, and cover 
the pot. cloſe-to keep inthe heat, and 


Jet it ftand al night, and in the morn- 


ngſic it wel 'and cbver itagain, and 
ſo let it ſtand four dayes. Take ofthis 
Liquor in the morning faſting, four a 
clock in the afternoon,and atter ſupper 


at bedtime at eachtime the quantity 
of fix ounces, and ſo uſed it muſt be til 


you feel caſc. 


26, 
To preſerve 2 Wanaenwith Child from 
0  » \ Miſcarting. 


Pura, few Cloves. and Cinamon 


with:a'ſprig:of Baulm andRoſemary' - 


into a pint -ofclarct Wine, and burn 
vo? | <8 


Phyſical and Chiturgical Recnpts. ay 
it altogether, then beat the yolks of fix 
new laid Eggs, and put them into the 
Wineon the fire, then take the cocks 
treading oftwelve Eggs, and the white 
of one Egge, and beatthem to an Oyl; 
cake off the white froth from ic, & pux 
this Oyl into the Wine , and brew all: 
wel rogether with as much-powder ſus 
gar as wil make it of an indifferzne 
ſweerneſs: whereof let the ſaid woman 
take tour ſpoontuls at a time, when ſhe 
feeleth any paineto begin in her back 
or belly. | 


| To make Childrens Teeth come withort 
paine; proved. | 
Take the head of a Hare boyled 'or 
roahed, and with the braine thereof |. 
mingle Honey and butter, & therewith 
anoint the childs gums as often as you” / 
pleaſe. | 


Dr. Mays Fuyce Fl Liquorift to tay Knut 


ant preſerve the Langs. © 


- Fake fix little handfuls of the _ of 

Hyſop, Roſemary flewers one i 
.F handful , of the feaves of ' Coltsfoor © 
four little handfuls, ſtamp and-cakethe 


Juyce 


Ks | 


43 The Pearl of Pra#iſe, Choiſe 
Juyce okthem, and put to it a pint of : 
HyſoD water, orrunning water 3 unto 
all theſe pur four:-ounces of Liquorith, 
finely beaten and ſearſed,then ſet it on 
the fire, and boyl it cil it be as thick as 
cream,then ſtrain it through a fine ftrai. 
n2r, and {et it again tothefire, and ſtir 
itcontinually til irboyl,and-put into it 
bayling four ounces of : yellow: ſugar» 
candy, let it boy til it riſe from the 
bottom, which ftirring,and when you L 
may handle it mak? it up in cakes and 
rols as you pleaſe. 


Tokil a Felonguickly. '” « \-. | 


Take 3 little Rue &Sage,ſtamp ther 
ſmal, put to'it Oyl of the white of an 
Egge, and a little Honey, andlay it to 
theſes 5: 0 2: £m 36d 213 af on 


A remedy for the pain in the Stomack: 


Take a pottle. of white Wine, eight 
ounces of currants, and four ounces of 
Elicampan=roots fliced,a fprigof Mars | 
_ jJarpmand Spearmint.,; boyl-all theſe :j Þ 
together ,. x11 the currants.be ſoft, 'ady:d Þ. 
dingto 1tone-ſpoontul of ſweet F njet *1 3 

"44 ee 
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ſeed bruiſed. Drink of the liquor eyes 
ry morning _ , at four a clock ih 
r & afternoon, and when you go to bed 
the quantity of ſix ſpoonfuls. While 
you drink this apply to your ſtomach 
one ſpoonfull of Conſerve of Roſes, 
two penny worth of Mithridate, Cinas 
mon, Cloves and Nutmegs,of each one 
ſpoonful,and a pennyworth of Saffron, 
mixe theſe together , with Roſewater 
and Wine Vinegar, and put them in a 
linnen bag. and warm it, and lay itta 
the Stomach. 


Tocure diſeſes without taking any thing at 
the Mouths 


Take one pound of Aloes Hepatica, 
Myrrhe foure ounces , both beaten very 


_ fin,Aqua vitz and Roſe water of each 


on? pint, after on? nights in'vſfton did 
ſill them in ſand twe- ty four hours 
very ſoftly,and in th2 end make a great. 
fire , and there will come a Balſome, 
wherwith it you ruL the Stumach with 


a warm cloth dippe=d therein, it will 


Purge Phlegm and Chol-r, andall 


- Worms wkich inf<& the Brain & breed 
- theFalling ſficknels,it expelleth corrap= 
i E 


tions 


&& _ The Pearl of Praiſe. Choiſe 
* ruptions ofthe, Stomack, it helps dis 

eſtion and appetite , 1t expurgeth all 
os in the bottom of-the-Stomach, it 
eareth the, Gowt being mixed and wel 
beaten with Aqua vitz , and applyed 


warm to the gowty place,and left long + 


ON It. 
To break the Stone. 


Take Cammock roots, dry them in 
an.Oven,beat them to powder,ſearſe it 
and pur as muchthereof as wil lye ong 
groat into ha}fa pint of white Wine, 

-half a {li ced Limon; a top or two of 
Roſemary, and ſome Sugar, let them 
Jye in ſteepall night, in the morning 
ſtir them wel together and drink it off, 
and waſh thereupon a good while. LIſe 
this three.or four mornings together, 
and it wil make the Stone break and 
void away ig gravel:but if the Kidney 
be ulcerated.then uſe the Midicine fol- 
lowing viz. 


Tohelp Ulceration in the Kidneys. 
Take two drams of China root fliced 


fmal, Golden rod, Mayden hair, Pauls 
Yb be- 


" y 
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B:tony, MonſcarAgrimooy,Comireys 
\ Scabious Bugle,red bramble leaves,pe- 
litory of the wal, Marſh Mallows and 
Plantain, of each half a handful ,*then 
'take one fpoontul of French Barley, a 
ſick of Liquoriſh fliced ſmal, 1 hand» 
ful of Rayſins ſo/z ſtoned;boyl all theſe 
. ſoftly in a pottle of running water'toa 
quart,then take it from the fire, and put 
to it two ounces of Conſerve of red 
' Rofes,ftirthem together, and let it run 
through a fine cloth, and keep it cloſe 
ftoptin a glaſs,8 drink thercof blouds |! 
warm every morning &xveuing twelye.... - 
ſroanfuls ata time for 2 3 or 4 weeks, 
more or l1:(s,as you ſee occaſion, &fiud 
calc or pain. 


A ſpecial Medicine for oxe that cannor 
ſwallow,although no inward Medicine 
can be taken ſor it. 
þTake the foiling ofa Dog that is hard 
| and whitz,powder it,and mingle ittwel 
with Engliſh honzy,fpread it thick up- 
on a linnen cloth, & hold it to thefire, 
and lay it all over the Thro:t down to® 
* "the Channel bone, uſe freſh.morning 
and evening,bind it hard to;&by Gods 
/grace it wil help, = 
i E 2 To 
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To draw up the Uoula, 


Take anew laid Egg & roft it til it 
beblew , andthen cruſh it b:tween a 
cloth, andlay it to the crown of the 
head,and once in twelve hours lay new 
til it bedrawn vp. 


A Purge for Children, or olul men. 


__.iTakeone ſpoonful of Spirit of Tar- 
tak, prepared » with Sugarcandy and 
 Roſewater, put-it ina little broth, and 
give it cither of them; it purgeth gent- 
1y ait comforts the Heart, and expelleth 
Phlegm and Mclancholy. 


For « Nolt me tangere, 


»'Take'the Hearb called Turnſol, cut 

. it in ſmal picces and put it in a bottle, 
and pour” ſo much. Aqua vitz on it 2s 
*wil coyer it four fingers, ſtop the bot» 
tle, and ſet it in the ſun ten dayes ,and 
@*In the night in the chimney corner,but 
not too neer the fire , then pour. of theÞ 
Aqua vitz and keep it cloſe ; thencal- 


| be 
GC 


*£Elne the dregs remaining in the bottle|. .. 
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between two calcining pots 'welluted,. 
which wil be done in a day, then pur 
the calcined aſhzs into the ſaid Aqua 
vitz and they wil all difſolve. Keep: 
this as a great treaſure, and give one ' 
| ſpoontul thereof tothe party faſting,im 
white Wine,and wet a cloth in the ſaid 
Liquor, and binde it on the ſore plac: 
and withoutfail it witdry it up- Jt 
helpzth alſo thaſe that are trouv!; 
with the gravel and Stone given as a= 
for-f1id with whiceWine; and itis ve- 

ry exceMent for thoſe that bave the 
Dropfie,Pallie,or are taken with a quar--— 
tance Ague, ; | 


To makg the face fair ," wndfor & inking 


breath. & 


4; Take the flowers of Roſemary, and 
|  feeththem in white Wine, with which 
>| walh;your face; if you drink thereof ig. 
5} wilmakeyou have a Gyeet breath»: 


a Fer beat in theface,redieft,and ſhining; 
- of the Noſe. 


_ "Takea fair linnen cloth, and in the 
Tprning lay i over the graſs, &draw it 
_ 3 OvcT 


o& 4 
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overtil itbe werwith dew;then wring 
it out into a fair-diſh,,and wet the face: 
therewith as ſoft as you pleaſe, as 14 


wet it Izt ic dry in; May dew is the 


and ſhining of the Noſe. *» 


Take 12 cunces of Gonrd-feed, crac« 
cle them/and take-out the Kernels,* peel 
offthe «kin,$& blanch fix ounces of:bit- 
ter Almonds, & make an Opl ot them, 
and anoint the place grieved therwithz 

#. —you mult alwayes tak? as much of the 
Gourd ſeed az of the Almonds}; uſe ig 
Often. 

: op heat or pimples in the face.) 


| | An excellent Oyt to take away the heat 
| 


_  Takethe Liyerwort that groweth in- 
the Wel;ſtamp and ftraid it, and put 
the juyceinto Cream , and fo anoint 
your Þace as long as you'wil,and{itwil 
help you;Proved, Alſo the: juyce of Lis 
verwort drink in beer warm , is good 
far theheavot the Liver; ; 


\ can endure it, & ſo ten or twelve timgs 
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To take away Hait 


Takethe ſhels'of fifty two Eggs,beav 
them {mal, and ſtil them with a good 
fire,- and with the water anoint your ' 
ſelf where you would have the hair off; 
Or elſe Cats dung that is hard & dry- 
ed,beaten'to powder, & tempered with 
ſtrong Vinegar, and anointed on the 
place. | 


For ſweating in the F ace. 


Takea little handful of PennyroyaP 


and as much Cinquefoi!, &ſeeth thenr 
in waite Wine or Vinegar; If you take 
Vinegar,put a little to irwhen it is ſod; 
den,this done you muſt hold your head 
over it,and caſt a ſheet over your head, 
and keepin the ayrcloſe as long as you 


a day. 


An approved Medicine taught by DF, - ? 
Blackſmith for the Coughe 


Take the roots of Folefootyand dry 


þ. them in an Oven, and powder them, 


E 4 then 
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then heata tyle red hot, and ftrew it 
thereupon,then ſet the bottom ofa Fun: 
nel upon it, and Iet the Patient receive 
the ſame morning and evening. 


An approved Medicine for the ſame by 
- Defor Blackſmith. 


1 ; Take a pinte of Hyſopewater , anda. þ 
quarter- & pound of | candy , a 
ſpoontulof Anniſeed'braiſed, & a ſmal 
ſick of Liquoriſh:lliced and bruiſed, 
put them together, and kt them. ſtand. 

; --all night, boyle it a quarter of an hone 

upon a fire, then-ſtrain , and take of it- |} 

two or three ſpoonfulsata time warm; 
you may takeit at any time , belt at. 

Bight: when.you” goc to bed, or in the 

moraing: 


A For the Kidueys ſwoln with-Cold, or ather |, 
:  - Kcident, 4 


Fake the Oyls of Roſes and Quinces £ 
of each two drams, and warm them in- 
a SaWeer or porringer., and anoynt the 
place therewith againſt the firg (eſt you 
take could in the doing of it, 

| 4 
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A Vomit for ant Ague. 
Take blew Lilly roots {liced fmal and 


bruiſed,and ſteep it in as muchVinegar- 
as wil cover them, and when the Pati« 
ent feels his fit coming,let him drink a 
draught of it in Ale,and keep him very - 
| _.warm while it worketh. ' 


A reſtorativeBag for a cold or windy ; - | 
Stomack. 


| .* Take Roſe leaves, Roſemary tops,and : 

| flowers,r2d Miata nd Barage flowers, . 
of each one handful,. warm them in. 2 
platter on a chafing diſh of coals, and 
everas you ſtir it ſprinkle it with ſack 
and Roſewat:r,and when it is as hot a$+ 
can be,put ic in a cloxthor ilk bag,and* 
lay ictoc:5!--tt 3m of che Stomach, as * 

, hog.as ca: {:. ,ndured , and keepgour 
ſelf {rom ſudying or mafing,and it wil: 
comfort very much- | ul 


A arink,for cold Rhumes and Phelgmss, 


. Take thi roots, of Fennil, Comfrey 
; Padllzy and Livery, ort, Hearg, tongue 
EL. » Þ © Moue- 


i 
s 


, 
o 


_. 58* The Pearl of Pratiife. Cheiſt” 
Mouſear, Horchoun4,Sandrake,Maiden 
hair, Cinquefoyl, Hyſop, Bugloſs and 
Violetleaves of cach one handful,waſh 
and dry 'them-yery-clean , Rayſins ſo- 
Iis eight ounces, - Aniſeeds four drams, 
Eiquoriſh'two drams,Elecampane root 
two drams, half a pint of Barley waſh= 
ed and brujſ:d, boyl theſe in a pottle of 
fair water,until half the liquor be con» 
ſumedftrain it, and put to it one quart 
of White or Rheniſh Winoand 1 ORNCE 
of Sugarcandy, & boyl it again til half 
be conſumed, take it from the fire, and 
- when ir is cold put it intoa clean glas, _ 
and drin k thereof every morning and 
evening a draught firſt and laſt, and by 
Gods grace it wil make you wel and., 
ſound. Approved, 


For Rhume in the Throat. 


_ Makea Cap of brown er, per-'-. | 
fame ft with Frankincenfe : hd Bp. 
ply it hot to the head, then take'the 
hard . Egges and lay them hot to the 
. Nape of:the- Neck, and anoint the / 
Throat with, Oyls of Rice and ſweet 
Almonds, and lay your ſelfto ſweat, 
21d att lwe: ting, mix Mel Rofarum;: Þ- 


[}-., 


Syrup of Mulberries,Plantain water to. 
gether, and gargle the throat therwith. 
In want of the ſaid ſyrup. uſe Woody 
bin water. 


A Remedy for the Stone; 
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Take a quartof Milk,Ale,and whis 
Wine of cach four ounces, make them 


into a clear Poſſet drink,thecnrdtaken 
off; to which put Parfley roots, Mal- - 


low leaves and Pcellitory of the wat, of 


each one handful , Water Crefſes: one : 


handful and a half, a} ſmalſhred, rwo 


ſpriggs..of Time, and Liquoriſh. .one' 
ounce bruiſed, boy! all rogetker to'the - 
conſurapcion of a quart, and take a'*: 


draught thereof in the morning,or at a« 


ny tin beforgmeat,iweetned with fa--- 


gar to your taſte: 


A broth for the Cough of the Lungs deviſed 


by.Dr. Braſdale,Dr Atkitſon, ana DF. . 


Fryer, forthe Lord Tres ſwrer. - 


Take one paper of the preparedChi--- 
naToots, and teep in fix\ pou offair”” 


water three hours, then boyl it-unto 


+. - three pints in'ancearthenr pip ſap: hone 
p : boyl - . 


_- LY 


> w 
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- boyl a Chicken, and one ounce of 
French barley together in a pipkin fix 
orſeven Walmes and skim it, then 
put away the water, and put theB arley 
and the chick to the China, with the 

china in the papera liutle green En- 
dive, twenty Raylſins of the Sun ſtoned, 
a little cruſt of bread,and a little Mace, 


boyl them together unto . a pint & half 
rains it and let the party drink every - 


_ day two draughts. thereof, one in the 
morning faſting,and another at four a 


clock inthe afternoon, ule « as often, 


a5:yquſte cauſe. 


For a Burning or Scolding. 


Tak . Alchoof one handful,the yolk. 


of an Egge, and ſome fair water,ftamp 

them and ſtrain it, and therewith waſh 
the grieved place til the fire be out. 

. . Or boyl{ome Alcheof and Shee p 

ſagt, together with Sheeps dung and 

Plantain leaves,tilthey come tea ſalve 
and apply it. 


To procure Sleep. 


Bpuiſe a handful of Anniſceds , and” F 
-_ = 2 mn 
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ſteep them in red Roſe water, 8& make 
ic up in little baggs, , and binde-one- of- 
themto cach Noſthril, and it wil cauſe 
{}ep, 


To ſharpen a fick mans appetite, and to 
refore his Taſte. 


Take Wood or Garden Sorrel one 
handtul, and boyl it in a pint of white 
wineVinegar titt be verytznder,ſtrain 
it out, and putto it Sugar two ounces, 
and boyl ittoa ſyrap, & I:tthe patient 
take of it at anytime, 


A comfartable Fuleb for a Feaver, 


Take Barley water and white Wine 
of. cach one pint, Whey one quart, put. 
to it two ounces of conſerve of Bare 
berrics,and the Juyces of two-Limonsg 
and 2 Oranges. This wit cool and epen 
the body and comic; it. If the-Feaver: 
be extream hot', take two. white ſalt - 
Herrings,j{lit them down the back, and 
bind them to the (oles..of the fect tor 
twelve hours. In want of Herrings take 

two Pigeons cut open, and ſo apply 
'. they. 
F: 4 
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A Receipt of the Raght Honourable the 
Lord She flicld for the Cough 
of the Lungs. 


FT tke of the diftilled water of ſweet 


Horehound one pint,and add therto to - | 


miake a ſyrap thrze quartcrs ofa pound 
of fine white ſugarcandy finely. beaten, 
mix theſe wel ro gether , and ſet them 
upona quick Charcole fire, then-take 
ſome of the beſt EngliſhLiquorithyclean 
ſcraped and ſticed,and put intoir, and 
let it boyl in the faid ſyrup, and when 


it ſeems half boyled,take three graines 


of Ambergreeſe reaſonable wel bruiſ- 


ed,8 put it into the ſyrup, & let it boyl | 


alrogether, butler any ſcum that riſeth 
upon it be taken away before;you muſt 
have a care that it boyl not with much 
heat by oftery cooling ſome of it with 
a ſpoon;when it comes to a little thick. 
=> x 


being cold,it is boyled ſufficiently ' 
elſe wit it bzal-candy, andnotſyrups - 
while it is hot - it- muſt be "ftrained | 


thro 1gh a fine clot hthat is cleanbetore 
it þz pat'in a glafs. | | 


Fob: 


,——ſ 
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| F or 4 Cough, or tuffing inthe Stomacks* 


Take Hyſop water one-pint, Muſcas 
dine one quart, four races of Ginger & 
as much Liquoris ſliced , two -peniy« 
worth of Sugarcandy in powder,put al 
into a glafs,and-ſtop it cloſe, and ſhake - 
them wel together, and let it intermix.- 
twenty four hours, and drink thereof 
morning and evening. 


A Plaiſter for the Colicks: 


Take Cammomil, ' Rue, Sage, and 


Wormwood of each one - handfull;, . 


wheaten bran half a handful; cutthe 
ltiearbs ſmal and boyl all ingood Vine» 
gzr til the Vinegar beconſumed , then 


-put it into a linnen bag, & lay it tothe 


pained place as hot as can'be endured, 
and when it is cold warm itagainzand 
uſe it dailytil you be wel.” 


 Fortherifing of the Mother.: 


[Take Columbine ſeed and Parſnip 
ſeed of each three ſpoonfuls, bearth:m 
tofine powder,” and boyl- them.in a 
Wahi 


YA 
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quart of Ale to a pint,ſeething with it 
one-handfal of Sage cut ſmal, ftrain it 
and drink it off warm every morning 
and eyening,efpecially when you! feel 
pain., And take two ounces of Galbau 
.numn, ſpread jt upon a cloth, and lay it 
upon the womans Navil 


f 
* A Drink/for the, Dropſie. 
Take Polopodie of. the Oak ſix 


ous , Guajacum one ounce, the 
bark 5{Guajacum thr2e ounces, Safſa- 
fras fonr ounc2s,Sena {1x ounces, Anni- 
ſeed thees qunces,Epithymum, Stecha» 
des, 'of each half an ounce, Rayfſins 
ſolis toned eight ounces, HermodaQys. 


ks 20 uwcs, Agarick, Rhubaro, Chi» 


4 


nz #4.50t-of each half an-ounce, Liquo-.þ 


rilh four qunces,put-all theſe to ſteep a 
wholz nightin,two gallons. of Ale,and 
fis,quarts:of frong Wine,in the mora- 
in; boyl them two-.hours: .and a halt, , 
ta2 pt being cloſe ſtopt, then- ſtrains 
it bz ing. cold , and,give the. patient 
therof three times a ay, halFa pint at 
a time;Þiz: a7 fi intat morning, and 
atgine. aftcri thats andagehree in the 
e&fteraoon; BoyL the remnant in;the 


pai» 4 


| 


| 


whatſoever but-theſe two. 


b . 


| 
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trainer in ſtrong Ale as before, and 
drink this ſecond liquor at meals as of. 
tenas you will:You muſt keepa drying 
dyetof Roaſt meat every day; and ſup 
betimes, but drink no other liquours 


For a Tympany or Water in ones body,aud 
for the fulneſſe of the Stomack, 


Take red Fennil and til it;zand take- 
thereof in the morning faſtinga ſpoon» 
ful or two, and inthe evening or a1 
time of the day when you feel your ſelf 


-notwel :. by Godsgrace this wil help 


Youth 


. 


For 4 firch n the fide proved. 
Take a pretty {quantity of Oats an& 


1 boy! them in Sackti] they have dryed 


y > 


' 2&3: A... 4.2 M.< 
| 


uprhe Sack, and thenruethem ih a 
Eloth,and lay it as hot as you. can ens 
dure it to your fideand thiswi Hietp, ' 


AR eceipt of hearbs that are to be Bdyled Tz. 
— broth according to Dr: Atkins opinuon., \- 


-- *Take Tamarisk , Lettice, Borage, 


Rugs 
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Buglcſz, Roſemary tops, ſweet Marjo- 
ram, Time,Succory,Parfley andFennil, 
of each a pretty quantity, and when 
the body is coſtive, Icave out ſome 
hearbs,and put in only 'Tamarisk, Ro-- | 
rage,Bugloſs,Lettice, Succory, Pafley, 


a. A <—_ 


Fennil,Betony. 


; 


Another by Mr: Francis Cox« 


Takethe roots .of- Sparagus and | 
Eringocs,of each three or four; cur off * | 
thelength of a-finger and {liced, May- | 
denhair, Tamarizsk, Harts tongue, of 
each like much, Betony twice as much 
2s any of the relt,bind theſe &the roots 
together, take alſo large whole Mace 3 
or three {lakes, -a quarterof a Nutmeg. 
| 2 gm , take thena. young Cock, | 

reſſe him,and {lice him,& cut his fleſh, 
and ſo. toyLhim until he be ſod all ta 

ieces, . but let notch chearbs boyl: toa 
long. in the broth, but when they have 
given a pretty taſte to it,take them out, 
and let the reſt boyl;til he Sick beþal 
in pieces, .then beat the 1.0f him 
with Dates in a ſtone Mortar and ftrain. 
It. with the liquorguntil you have al the 


WE. Ro os as 42 ae > 
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taſte thereof in the liquor, then clarige 
this broth wth whites of Egs as you do 
{ a Jelly,and then uſe it; this Leoth will 
| ftrengthenthe back,and have reſpe ta 
| the Spleen, 


A preſervative againſt the Plague, 


| Take one handful of Roſes, B:tony 
and ſmal Fellon, two handfuls of Sta» 
bious,.of Dragon, Sage, . Sorrel, Rue, 
| Bramble leaves & Elder leaves of each 
| one handful, Bol: Armoniack as big as 
an Apple, Saftron the w:ight of eight 
| pence,yeHow Sanders one ounce, Sus 
-} garcandy 2 ounces,all bearen intopow. 
der,diftil theſe together: Take 3 ſpoon. 
{ fuls thereof, and of Treacle or Mithri- 
"date the quantity of a bean, & mingle 
it with the water, &,drink therof whey 
you are faint, 


ah ——_ 
= 


| Oxymel Compoſitum.” 


- Take pure Honey a pottle, white 
+ Wire vinegar a pint & a half, five par- 
fley,five Fennil,five Smallage roots the 
$ pith taken out, the roots of: Knachohn 

two. ounces,Sparagus one _— 
U C.. 


et % #4 27 ....o Wh... A. £ =? a 
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large ſeed four ounc*s, ſhred theroots | 
and braiſe the ſceds,and ſteep them in 
thrze quarts of Conduit water for: 
24; hHoures , and atter boyl;ic all to- | 
on? quart,ſtrain it, and add the Honey |} 
chrified and boyl it therein, then put 

to the Vinegar, and let it boyl gently 
to' the thickneſs of a ſyrup, one 
ſpoonful whereot taken every morning 
faſting,cutteth and divideth all grofſe 
ÞHumors;it purgeth the Liver, Spleene, 
Reins,and opens all obſtructions, it m0, 

veth-Urine,and provoketh ſweat: 


aL Purging Djet-drink,the proportions 
: _ ;Jorjour:Gallons,., ':; : - | 


. Take Sarfaparills fovr ounces, Sena 
fix ounces, Polypndie of the Oak fix 
ounc:s Rhubarb twelve drams, Safft- 
fras roots 2 ounces, Azarick one ounce, 
Sea ſcurvy graſs apeck; Fehni!, Caro} 
way & Anniſeed and half an ounce, 
Cloves anJiG inger of each oneeunceÞ 
wild Radiſh and white Flower de Luce 
roots of each two ouncos,! Water Cre(-F ; 
ſes and Briookslime of eachieight hand-F/ -* 
talslice. ſuch of theſe as dxe:to be ſliced} 
| anadrt: 


'. CIS... Ee do. - 


| 
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and beat thoſe that are to beaten in a 
Mortar, and put them! in a Canvas bag, 
and let ic ſtand ci gh daycs ina rundlet 
of four gallons of ten ſhillings beer, a 
lictle lower thenthe middle of the beer, 
and ſo'tun it. Take thereaf in the 
ſpring and Fal three or four daystoge- 
x 1h in manner following,every morn« 


Ing at fix a clock faſting, take half a 


; pint cold, and uſe ſome exerciſe after 


It til you bewarm, and faſt til nine a 
clock, ,thentake ſuch another draught, 
and faſt one hour after it,then take ſome 
thin warm broth,and keep a good dyert 
at mzals,cating no ſallads or flegmatik 
meats, after dinner at 3 a clock taKe 
thereof another half pint: thus do for ; 
or 4 daysinthe ſame manner. This wi 
purge gently, clear th: bloud and in» 
ward parts, and prevent diſeaſes.[t you 
py you may. putto the abovetaid 
Ingredients two handfuls of Mayden 


| hair. 


The Lady Woroefters Medicixe for the 


Green Sickneſi approved. 


oS 


L Take a pint of Malſey & 2 hand{uls of 
\.eurrants clean waſhed,and putthem to- 
SL 7 4 = _— 
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gether, alſotake a little Wormwood, 
- and a little crop or two of red Mint,ei- 
ther green or drycd, and lay it in the 
Malmſey over night, & in the morning 
eat a ſpoonful or two of the Currants 
faſting,& walk after it, eating nothing 4 
in an hour, uſe this twelve dayestoge- 
ther, & if you ſhal ſee cauſe, alſo take 
Wormwood and warm it between two | 
Tyles,and- pur it in a clothy and lay to þ 
theſtomack when you goto bed,and ſo | 
freſh every night. Proved by the Lady | 
Worceſter. 


A Diet drink for a Fiſtula,or for a body fd 
| of groſſe humours, 


' Take Sarſaparilla, Saſfafras, the F | 

Wood and bark of Oak roots, of each | +} 
four ounces cutſmal, Agrimony, Colts- 4 ;; 

foot, Scabious, of each four handfuls, 
'Marſh Mallew roots halfe a handful, 

Bctony, Ladies Mantle, Sanicle , Cos 
lumbine roots of cach one handful, } 
(hread the hearbs and roots ſmal , and 
boyl them all in three gallons of Springs 
water,or two pallons,then ſtrain then F 
through a Cullender , and put thereto 
One galion'of cleer watcry and boyIit 
| £0 
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to a gallon and a half,& ftrain it again 
til all the moiſture be but, put thereto 
a pottle of good white Wine, and a 

intand half of good Honey, and 
yl it ſottly, ſcum it very clean, take 

1. itoff the fire, and put to fix drams of 

& Rhubarbſliced ſmal , and two ounces 

of Sena , .and keep itin a ſtone veſſe] 

cloſe covered, and drink thereof at five 

F a clock inthe morning, and at four a 

* clock inthe afternoon, til halt of it be 
| waſted; afterwards Ict thePaticnt drink - 

' } thereof every morning a draught, and 

| dre(s the Fiſtula with the green ſalve, 

| 4 and thiswil cureit. 

' Þ When this drink is made as aboveſaid 
let it ſtand three dayes, only ſhaking it 

together twice or thrice a day. 'It is 

e | fit tobe drunk at three dayes end. In 

h 4 the time of taking it, all Fiſh, white 

$- 4. meats,fruig,winc,anger and paſſion muſt 

5} beavoided. 


For one that bath no-Beech-in Sickyeſſ. 


Take the juyce of Sage,or Pimpernel, 
&+put itn the patients month, & by 
tazrace of . God ic ſhall make him 
dpeak = 
I A 


_—_— <2 


” 
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eL water good for Lightneſs of the Head, 
and the aforeſaid. 

Take the flowers of fingle white 
Primroſes,and ſtill them, and drink of 
the water, & that is good for the light=} 
neſs of the head ; and for bringing of 
the ſpeech again, mingle therewith the 
like quantity of Roſemary flower water 
and Cowllip watcr, and the ſame will 


: 


reſtore the ſpeech again, * 


Sir Edward Bouſtwards pretious Oynts 
ment for Aches in the Bones or Sinew 
that come of cold cauſes, 


4 
Take Wormwood, red Sage, the greenf 1 
and tender leaves and buds of baysand} x 
of Rue, of each one pond ; chop themf . c 

T7 
i 


and beat them in a Mortar very ſmall 
put to. them Mutton ſuct well picked 
from the skins one pound and a half f 
and beat al well together, and put tof R 
them ' a'pint and a half of good Oyltþ 
Olive, or Neatsfoot Oyl,;mixze them: 
well together.in an earthen pot, & @ 
them in a warm Oven five hours, tha 
take it out and ſtrain it , and keep 
the Oynment in an earthen pot}. 
| anoyniy- 


_ ce 


= 
a 


Keep 
pot ; 
yt” 


anoint the grieved therewith wel by 
the fire,and cover the place with black 
Wool unwaſhed. 


Dr; Atkins. An excellent Medicine - 
for the Jaunders, 


Take of Rhubarb. finely fAliced 'the 
weight of a ſhilling, red *Dock roots 
ſliced the weight of three ſhillings, one 
Nutmeg-truiſed grofſely,and putrthem 
In a Eottle of-new beer,or any beer,the 
bottle being three quarts or a pottle,let 
It be cloſe ſtopped tor-threedayes, or 2 
at leaſt, and then begin to give him to 
drink thereof every morning.a draught 
next his heart,and about five a clock in 
the afternoon, drink this til his ſtool 
come yellow; if his body be looſe with 
it, give him-but only in the morning; 
if he wil not take this give him'two 
ſrconfuls of the ſyrup of Succory with 
Rhubarb one morning, and every day 


aſter give him the weight of ſix pence 


of the powder after vvritten in drink. 


ah or broth, or Alebery next his heart ſor 
ta yveek together, 
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Dr: Atkins Powder. 


Take Earthworms and flit them, 
andwaſh them with vvhite Wine, then 
.dry them in an Oven,and powder them 
.and put.co every ſhilling weight of their 
powder a groat weight of Ivory , and 
as much of Harts horn ſcraped & min- 
gle them together; koyl in his broth | 
Parſley roots and Fermil.roots, and a 
Little Nutmeg ; if he wil nottake this, 
give him every morningtwo fpoonfuls 
.of Oxymel Compolitum alone, or in 
beer or elſe burn ſome Juniper, & take 
one ounce of the afhes , and put in an 
Hypocras bag, with a quarter of a Nut- 

_ meg beaten, and run a'pint'of RhenithF 
AWineor white Wine throtigh'ic four or 
five times, and let him every morning 
drink a draught of the Wine with i 


gar, 


An approved medicine for the 
Telow 7aunders. 


Take the peels of Barberies, ant - 
ſcrape off the outfide of it,and take thi J 
inacr Pecl of them, a quarter as muciF* - 


| 
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45 one may hold in their hand, a ſmal 
Reaſin of Turmerick grated very ſma], 
four or five blades of Engliſh Saffron 
to bedryed and beaten very tmal, then 
put al together , and boyl in a pint of 

Milk or poſſet drink, until it be very 

-bitter , then ſtrain it and drink every 
morning faſting, &at night when you 
go to bed, nine dayes together, and by 
the grace of God it wil help you : Or 
Elſe you may lay it aſteep in ſtrong Ale 
or bzer 24 hours, & then drink a quane 
tity of it as you ſhould the other,and it 
It be bitter you may put a little ſugar to 


{weeten It. 
J To make Ol of Exceſter, 
- \ . Take Sage a handfuls, one of Tyme, 
> one of the vvild Vine, 2 of Hyſop, one 


Vy - of Satne JohnsWort,two of Bay leaves, 
one of Gooſegraſs, two of Roſemary, 
-one of Letterwood , two of Pennyroy» 
al,two of Camomil, two of Lavender, 
, two of yvhite Lillies, two of Dragon 
leaves, two of Rue, 'two of Worms 
_Fvvood,two of Mints,one of ſvvcct Mar- 
” Joram, one of Pellirory of Spaine, one 
cry of Feavertew,one of Angelica, one of 
my F.a Beto» 


WT 1; The Pearl of PraGliſe. Cheiſe 
B:tony,ſtamp wel theſe hearbs,and put 
them-into a great pottage Fot,and boyl þ 
then) intwo quarts of running water tf 
the water be conſumed, then put to: it 
2 quarts of _—_— flowers -that have 
been ſteeped in Oyl Olive four weeks, 

znd-have been kept in the Sun al-that þ 

.time, andtwo quarts of white Wine, | 
and alſo two quarts of Oyl Olive, boyl 

; them together one or 2 hours , til you 
think it almoſt dry, then ftrain in the 
Oyl from the hearbs, and put it into a 
glaſe, and blow the uppermoſt of the oy! 
into the glaſs, ſor the very bottom is 
Rot [o good. 


A Medicixe for the Worms. 


"Take a little freſh butter and honey } & 
melt jt-and anvinttherewith the child f þ 
from the ftomach tothe Navil, then yr 
take powder of Myrrue and ftrew it 
on the place ſo anointed, cover Ze with 
a brownpaper, and bind a cloth over 
ic and ſo-anoint the child three nights 
ene after the other. This Myrrh is alſo 
ood-co {wallow in a morning forſh + 
| eſs.of breath, and to chew it inf} anq 
the mouth &@r Rhumes, Þ: the 


AF nin- 


1 
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A Powder for the Wind irthe body,” Y 


Take Aniſe2d,Carowayſeed, Jet, Am » 
brgreeſe,red Coral, dryezd Limon or 
| Qrange peels,new lai:l Eggſh:Is dr y24 
| Datzs ſtones, pillings of Gooſe-horns, 

of Ciponsand Pigeons,dried horſe ra- 

diſh roots,of each half a fcrapl= in fine 

powder wel mixed, & rxke 'half a ſcu- 

ple chereokevery morning in a ſpo2ne 
\ fulof beer or white Winz. | 


Ta makg Oyl of Eggs. 


| Taketwelve yolks of Egges,andput- 
thzm in a pot over the fire, & l:t them 

4 ſtandtil you perceive them to grow 

|} black, then put them in a preſs, and 

14 preſs out the Oyl.Tais Oyl is goo4 for 

> al manner of burgings and ſcaldings 
h | - whatſdever. | 


A. 


L : | 
- To make Oyl of Mutard ſeed: 


offs Taketwo pounds of Muftard ſeed; 
wh and four pounds of Oyl Olive, grinde- 
{them together, and let them ſo ſtand. 
AJ Nine dayes » and then ftir it wel, and 


F 3 +. key 
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Pali:,Gowt,Itch,&c. 


keep it in Boxes. This Oyl is good ſor- 


To makg Oyl of Fennel.” IT . 


Take a good quantity of FenneZand 
put itbetween- two iron plates, and 
mak? them very hot in the fire , then- 

ref{cout the liquor. This Oyl wil 
hos a great while. It is good for the 
0 ick, and for burnings or ſcalds 

ng. S 


To make Ol of Rue, 


_ Cut Rueleaves ſmal, and put ther: 
:Into a pot with ſome Oyl' Olive , and' 
$ctthem ſtand twelve dayes, then boyl 
themitil they be waſted to- the third 


, 


; 


| - 


=_ then ſtrain it and keep it cloſe: 


his Oyl is good to. keep away all 


cauſes of PeſtiJences in man,woman or 
childe.. 


To makg Ol of Cammonil. 


Stamp a good quantity of Came 
mil flowers in a Mortar , put them ir 
@ pot with ſome- Oyl Olive, and let 
9 then 


—_—_— 
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them ſtand twelve dayes, then boyl ita 
little on the fire,then take it off & preſs 
it out hard,8 put the juyce into glaſſes, 
and put to them more Cammomitflow- 


erz ſtamped ſmal,and let-them) ſtand for. » | 


your uſe, 
"A ſoveraign medic ine for a Fiflula. 


Take pure Rofin onepoand', Sheep: 
fuet the bigth of a great-Egge;or ſome» 
what mor? in Winter, and ſet them on 
a fir2 in a-pot til /ie., beready to boy], 
then pour it.in a pan of cold water,and 
work it with your hands rubbed with 
butter til it become ſo ſmal as pace 3, 
ſcrape it on a cloath &- ſpreadit Ms 
then cut it out ſmal and narrow , an 
when youule- it. rol it: up ſmal. like - 
tents, . - | 


| + 1 , The Powder. ref 5 
Take an Ox h&rn, and ſteep itning 


| dayes in water ſhift every day into: 


freſh, watery then take ir.out & fil-it ful 


| ofblack foap,and fry itoverthe'fire in- 


a Frying pan, and the horn wil melt 

away and burn to powdery; dipche end 

of ten tents in this powder, 2 
"OM F. 4 "(0 
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s The Waters. 
& © Take Allumand white Copperas of 
} each half « pound, beatthem into fine 


powder, and mix them wel together: 
and put them in an earthen pot, and 
let them boyl on a ſoft fire til they þe 
hard and wil boytno Tonger, then beat 


them to powder.. Two ſpoonfuls wil 
4, make a gallon of water,andone ſpoon- 

- ful wil make a pottlz, but let che water - 
ſeethe firſt; theneake iroff,” and at firft 


tinktec a litcle of the powder,: Teſt it 


me np, and-after-the reft wet a fair - 


cloth,and dry the fore twice a day. If 
green Copperas be uſed 3. two: pound 


muſt be put to.,one;ponnd - of; Allung,, 


when the - ſore is deefſed'; it; maft be 


x. rented ag aforefaid'if need require, an. 


lay on achaoth til wet ia rhe ſaid water. 
As the water comes hot: from the fir2,. 


bx in one ſpoonful- of the ſaid powder | 


degrees” © - i 

A fpecial Mdicint for aLo0 "nf = 
" Barnthres Nutmeggs to aſhes'in the 
flame 'ofa Wax Candle, and whenthey 
are throughly burn ruþ them'to pow- 


der, and mix it with the Hike Panty 


9”; 
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of B:an flower 'and Cinnamon finely 
beaten and ſearſed, then make it up in« 
to a Paſte with the white of an Tgg;% a 
Iittle red Wine, & make the paſte into 
{mal round pils fit for ſwallowing,zn1 
dry them hard in a clean fire,and when 
you take them drink a little red Winz 
alter it. 


For au Untcomb or ſore Finger. 


Shfed ones handful of Smallage v-ry 
ſmal, an4put to it one ſpoon'ul of Ho» 
ney,the yolk of an Eg, &a littlewheat 
 flow-:rto mak< it thick, thin fprad it 

ons cloth, and lay tothe fore ewice' a- 
ay. 


For th: ſame in young Ch dren; or any 
other in the beginning. © 


Take Celmndin2-and-braiſe it wel 
tetw2en your hands, andbind to your ' 
Navil, an41the ſolesofyaurfett, hang 
It = in tw2nty-fqur hours til chey be : 
W3t, | 


5. , »# 
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A Medicine for the Purples proved. 


Take purple ſilk and ſhred it as ſmal- 


a$you can,and put: it into a ſpoon,and 
pitta little Ale or Bzer unto it-Juke- 


warm,and ſo take it and drink after it: 
a little, and ſo.do five mornings toges. 


ther, and faſt an hour after it... 


Dr: Twines Almond Milk,” 


. Takea potof water when it is boy]. 

ed,& ſtood .o be clear,zghen boyl there + |. 
in violet leaves, Straberries the whole | 
hearb with the root, of. each a pretty - 
handful,. Sorrel a good root .all wel : 


waſhzd, a cruſt of whice kr:ad,Raylins 


of the Syn ſtoned tw.» oun:es,. boy] all 
theſe froma portle to-a quart, and with 
. filty Almon4s blanched, and 39 Pom-- 
Pinion kernels; al w2l beatzn,draw- an 


Almond Milk, ſweetn2d with good ſu- 
gar to your likinz, and drink a'good 
eraught thereof morning and eyening 
towards the quantity of a pint, | 


Dre ! 


_ 


| 


EC 


| 


Dr: Blackſmiths &Lmond Milk, 


Take ofthe roots of Ruſeus, Gramen, . 


Sparagiis, 'and ShceoryFeach 3 drams; 


Barly prepared'half*a handful, of. the - 


2aves of Mallows, Violets,five leaved 


Graſs, Strawberries,: Borage, Buglols, . 


Maiden hair of ;each half a handful, 


ſliced Liquoriſh 'two drams-, boyl tall 


theſe in three pints of fair running was. 


ter. to 4,quart or  leffe, thenake the - 


weight of a French Crown of the Ker- 


nzls of each of the three cold ſeeds, and | 
beat them with a few Almonds and 
white Roſewatzr aud ſugar, and make - 


Atmontls Milk. 


1 


Dr: Atkitis excellent Receipt of Almonds 


Mzlh to cool aud cleanſe the Kidueys. 


Take a pint ana quartzr of Barley 
water, and th, that boy! Althea, Irin« - 


F #® 


gs, 'Gramen'and Sparayps robs each 


a Frerich Crown weight, Strafvberries 
and five Jeaved Graſs both Ikaves and 


roots each a'few ; boy! them till' the 


Burlzy water be but-a pint, then ftrain | 


Out the Barſy watzr andtake a French 


Phyſical d1rf ChIrWPgiea! Regelpti, B 


Crown.: 


' 


| 


\ $5 BF Pcat1 of Pattſe: Choije:” 
Crowns weight;z picce of the four cold 
ſeeds,and peel off the husks, then beat 


the ſceds with the Almonds,and ftrain . 


them forth together. with the barley 


water, and putto it a [ixtle Roſewater - 


da Sugar. and make itan Almond. , 


ike... 
A Recespt for the Stone... 


Taka Gallonofnay Milk; Wild 
Ty Ales Pelitory ofthe Wal, 


1 


Wo 
and'sſTiced 


uxmegs, .It.isvery.good 


- a 


G 
ula roots, Saxifrage of.cach 1 . | 
kmdful, Parſtey leaves two bandfuls, -. 
wree or fourRadiſh roots, and;as,many . | 
roots. Aniſeeds one ounce,. cut... | 
zad {lit the roots,braife the hearbs and : | 
eds, 8&&put them co infuſe inchemilk.. ! 
awhole night, thenext morning diſtil *' 
& itra Role diſtilatory-Take ten or 12 | 
5.of. the warex, and: as mach . * 
pendlh lng, a lil: (ugar,.., ' 


every futand. change of the Mgom..co - 


rKemorniag and, evening to prevent 


eſs, & at any fix if necd require, | 


OY WS 
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to,then pue to it three ſpoanfuls of Has . 


. Riff. This Pulteſs wil break and heal it- - 


For theGreer ſickneſs. _ 


Take Aloegand Rhubarb: of cach four : 
ounces hnely beaten and ſearſed,prepa- 
red ſteel four drams,mix theſe together 
with claret Winz, and-make them into. » 
twenty ſeven pils,andtake every mora 
ning thece of themuſing exerciſe tilal 
be gone, and drink after them at cach- . 
time a glaſs of Claret wine, 


For any ſore breaſt or. Paps.::. 
/ | 


Takea pattle of running water,Sage=- : 
ewo good handfulsfmal minced, and: 
a quantity ofOatmeal grats.ſmal beats— 
en, .boyl al theſe _ the thickneſs of ' 
white bread dough, but I:t it not burn -; 


nzy,and a littl- Saffron; fic it wel toe. 
gether, and boyl itto a quart ſomwhat- | 


ſoon, and draw away the pain withoue 
krtaking. * It wil cure any ſoreBreſt or - 
Pap it-it bz not a canker or Fiſtala, 


4: 
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A- Syrup lajtinz many years - good {er 
Cedive and Frintneſ of beer? it A” 
forteth the weak brain and ſnews,it may be 
'' uſed asmuch as half a Nut ouce at © 

| your pleaſure. | 


Take Borage, Bngloſs, white Endive - 


one 1 ittle handful ofRoſemaryflowers, 
Timz2,Hylop, . Winter Savory, of each 
on? little handful,break theſe between 
you hands, and ſecth them in three 

uarcs of - water to «three pints, then 
firain it, and put -to ita pint.of good 
Malmſey, onz ounce of whole cloves, 
powder of Cinamon - half an- ounce, 


powdzr -of Ginger a quarter of an 
once, .on2 Nutmeg in-powder, Sugar : 


halfa pourtd or more, 1:t them ſeethe 
apon a.ſoT fir2, wel ſtirr:d for burniig 
 tomntilitcome to the thickn:ſſe' of 


'Hon*y, th:n take itu> & let it cool and 


- Pat it in pots or glaſſes at your pleature 
| Pr 6gP241 by Dr:Twine. _— 


An approved Medi:ine for JP tmiui 3h 
* , Labour tomake come and prove. 

10002; ” [ſake Deliverance: ** 
| Take powder of Cinnamon x dram, 
' powder of Amber half a dram finely 
1 | bea=* 


| 


; 


Cn EIS — 
- 


| 


Dudley Stevens excellent water wherewith” | 
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beaten, mingle it with eight ſpoonfuls | 
of Clarct wine , and ſo let her drink 
It. | FRY 


To know how much Bazer flone muſt bt tas - 

ken when one is Heart ſick,” | 

' 

Take Bazer ſtone the weightof three- | 

Barly cornes or five at atime,once in6. }F 

or ten-hours, & give it in a ſpoon-wit h+ 

Carduus, Bzan water, Borage or Bag-- 
loſs, Ale or becr.: | 


be cured many diſeaſes following. * 


Take one gallon of Gaſcoign Winz, i. 
Ginger,Gallingal,Camomil, Nutmegs,. | 
Grains of Paradiſe, Cloves, Anniſeeds, : 
Caroway ſeeds, of.cach on: drimgriten 
take Saze, Mint, red Roſes, Time, Pee 
litory, Roſemary, Pennyiagal Mon- 
tanum, Camomil, Babin, Haxts tongue, * 
Lavender, Avance, offeach ahandfu), 
bray the ſpices ſmal, and41zt Rand'fo . 
twelve hours, ſtirring it'divers times, - 
then flil it in a Limbeck, and keep the 
firſt by tt felt for it is. beſt , then wil 
——> | Lhere. 


% '$8"'  ThePearlof Prafiiſe. Choiſe © 
-ther:2com? a ſecon4 wartr vvhich is 
g00 1, hut not ſo-go2od as the firſt, for ic 
is fainter. The virtues of this water is 
to comfort the vital Spi its greatly, 
- aad preſerve the youth. of man or wo- 
man, & helps the inward diſeaſes that 
com? of cold , helpeth the ſhaking of 

. the Palitey and cureth contraftions of 
figews , it ſtrengthnzcth the Marrow in 

_ the bon:s, it help-tlrche con ception of 
Women that: are. barren; it kill:th 
Warms in the bo1y,.. an4 cuyeth the 
cold Gowt,and Toot" ach,anJ ithelp- - | 
cth the Stone in 'the bladder, and the 
Wyn mn the rins- of the back-,. anl 
wil make on>(ezm young a Tong time; 
on: ſpoonfal of this Aqua vitz ſhal do 
” more good toa man that is ſick, then { 
- forrſpoanfuls of any other, an this | 

- Aquavite ſhilbe b=tezr If it and in - 
the ſun al ſamm:r.lonz. 


£ 
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 FortheFalling $ ickueſs. .- 


=, 3 ws 


| Take half a*pzck of Pony roars; © | 
eleanſe,rub, waſh an Iſtampthem, and+ | 
-as.yoa ſtamp them pur in Sherry ſack, 
Jet them bz bzatzn very ſm14l; an4 then 
'Pyt to them..a portle of. Sherry Sack, 
| ir. #—- 


* \ % 
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{fir a!l wel together , an41 let it ftand 

cloſecover:d" twenty fourhours , then- 

pour of the cl:areſt into bottles, & take 

thereofa little draught,every change of 

y che Moon,for three mornings 1 morn» 
ing aftcr-another- 


' A Pittteſſe to break a Bile, or- 
Impoftbume,. 
| Take SorceFon2 handful,twelve figg,. 
| quartered, halt a pint of Sorrel jayce, 
| boyl andbreak theſe together til ic be 
very tender, and put to-it ſome Wheat 
flower,and when it is w:l boyl:d, pat 
| | toita go9d picce of butter, andlay it 
| vvarm to the place - twice a. day til it 
it bz drawn enough. 


A Remedy for Worms jn Childrene, 


——— V4 OE OI > — 


Take one ſpoonful of juyce of. Lis 
mons, powdred Saffron halfa ſcruple, 
and alittle Sugar, and4glive this fr 
quantity to the patient three mornings 

| together, 


For Worms. De Wetherborn. 


Take Rhubarb on? dram » Worms 
& wood 


, Vn 


——_ 
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wood half a dram,Corralline one ſcra, 


plz, Currants one good handful , beat] 


them al to a Conſerve, & mix it-with 
ſyrup of Violets to an EleQuary ,. and 
give the child the.quantity of a Walaut' 
thereof every morning faſting. 


Mn Oyntment to heal any bruiſe or wound, 


| Take Sage, Selfheal, Smallage,So- 


thernwood, Plantain, Tyme,R ibvvorg, 


Ru2,Parfley, Marygold leaves, Mercury, 


Wormwood, betony, 5cabious,.. Vale» 


rian;Cumfrey,Lions toneu?, Backhorn 
of cach one handfu],. waſh them clean, 


and put them into a fieve to drain all 
night, and vyvherr they are: dry chop 
them very ſmal, and put. to them two 


pounds of unwaſhed butter vyel beaten, | 
then boyl ic til half be conſumed, then 


ſtrain tnto the pot you me an to keep it 
in.. It is alſo good for ſwollen breaſts. 
Mzyis the beft time to make it in. | ., 
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For @ bruiſe in a Womans breaſt that 
# hard ſwollen, 


Take Wood lice and dry them be- 


tween papers before the fire, and make 


them into fine powder,whereof take as 
much aswil lye on athrze pznce, in a 
ſpoonful of Gowt Ale : do this firſt 


and laſt for three weeks together ,. and 
after you may take twice a'week, til 


ou find the breaſt wel- Bat you muſt 


eſureto keepa white Cotton fryed in: 
- Gooſe greaſe to itconſtantly , though 


you leave taking the ſaid powder, uns 


til you knd the breaſt cured. This hath 
cured breaſts that ſhould have been cuy: 


oft. . | 


A Medicine for a Child that cannot bold 
his or her Water. 


Take theNavil ſtring of a child which- 
38 ready-to fal from him,ary it & heat 
| It to powder,and give it to the Patient 
child Male or Female,in two tpoonfuls 


of ſmal beer to drink faſting in the 
morning, | 
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92 ThePearl of Prattiſe, Choi'e 
A. R. C\ 
Shred two handfuls of Roſemarz- 


flowers an1 boyl them in a quarter of | 
a pint of Aqua vitz alittle together.At; 


night when yon go tobed, and in-the 


morning you muſt hxve two littl: 


pteces of white Cotton,and tak? ſom? 


of rhisJiquoe, & ſertit on the embers in 


a'diſh, and putin on? of the pieces of 


cotton;and when iris hotwring oat the 
Liquo-,and lay it tothe grief.- Do thus: 


three tim2s evening & morning; keeps 


ing the laſt piece of Co:ton to the grief: 
al night and ſoal day,: 


An Elefuary for the Liver. -. 


- Take Chichcryroots, waſh a ub * 
them very dry ina cloth;then lit them 


and take out their pith,and cut them in 


Yinal pieces, of theſe roots thus order. | 


ed take cight ounces, and bear them 


ſmal in a Mortar, and put- to them } 


two ounces of Currants wel: 'vvaſhed 
and dry rubbed in a cloth, .and-beat 


| them wel together, put one ounce 


& thebeſt grated Rhybarb, and half a 
ry . pound 


_—— 
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pound of double refined ſugar,beart to 
rowder,and beat al wel together in the 
Mortarto the confiſtence of a wel form. 
ed 'Eleuary,ſs keep in a galley pot for 
youruſe cloſe covered. Take as much 
thereof as a Walnutin t'1e morning ſa- 
ſting, and as mzuck-at four a clock in 
tae afternoon. 


A Purging Ale for the Liver. 


Take 'Scuryy graſs fix handfuls, 
Brooklime,Water-Crefſcs,ofeach three 
handfuls, Agrimony, Speedwel, Livers 
wort of each two handtuls, Fenyel and 
Parſley reots of each three ounces,horle. 
radiſh two ounces, Monks Rhubarb one 
-pound,al wel picked,waſhed,% bruiſed, 
tnen put to them Sena five ounces. Po-= 
lypody of the Oak four ounces, Nuts» 
megs bruiſed two ounces, Fennel ſeed 
bruiſed one ounce, Liquorith flit and 
braiſed two ounces, Saffafras cut ſmal 
_ three ounces: putal theſe in a bagg or 
boulter, and hang it in-five or fix gal- 


$ Ionsof ſecond Alc,and aſter five daycs 


infutton driyk thereof half a pint every 
morning faſting, and wlk ug on ity 


"Ba The Prerl of Praftiſe. Ehoiſe 
| A Midieine for the Stone. 
Take the Pulpe of Caſſia Fiſttula news 


I; drawn one ounce & a half, Rhubarb R 
in powder one dram & ahalf, Venice } * 


Torpentine ſeven drams-Liquoriſh half - 
a dramm, Species of Diatragacanthum Þ ® 
frigidum one ſcruple , 'mix them wel tj 


together with a ſnffticient -quantity of | 
Marſh Mallows, and take thereof in the þ © 
morning faſting the quantity of a Wal- |. 
nut, and drink after it a good draught } 
of polſct drink;uſe it three mornings at 
every new Moon, 


For the whites and heats in the back, 


Takethree or four Nutmegs,and put 
them into the middle of a brown loaf, 
fet it in an Oven,and when it is baked 
rake out the Nutmegs,and every mora= | 
'ingfor 9 days one aſter another, beat 
the white of anew laid Egg to vyater, 
then putto it of Plantainand red Roſe 
wvater of cach four (poonfuls, & grate 
into it ſome of the ſaid Nutmegs, and 
ſweeten it vvith a little ſugar, & drink ' 


It off, | 
Syrup 
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| 7 
Syrup of Ale for the ſame diſeaſe... ., 


Take a gallon of nzw Alewort ofths 
firſt running,and hang it over the'cTeas 
fire in an iron pot ,and- ſcum it til tis 
more will riſe, and when it is koyled to 
a pint take it off,and pur icintoan-ear. 
then pot with a cover, and take a little 
;thereof on a pen-knifes paint every 
morning and evening, 


Au excelent artificial Balſom. - 


Take Conduit water'and Oyl Olive 
of each one quart, Turpentinz four 
-ounces, liquid Storax fix ounces , put 
them in a baſon,and let them it znd toe 
gether al night ,. the next day melt 
halfa pound of bees wax onthe fire, 
aud putto it Roſemary,bay s,and ſweer 
Marjoram of-each one handful ſhred 
{mal , and alſo Dragons bloud:, and 
Mummey-of ' each 1 ounc e made ſma], 
'and letthem boyl in che Wax a while : 
'then put into the baſon Oyl of Saint 
Johnswort and Roſtwater of cach two 
ounces, and boyl ie together @ little 
more, -then put in ſome natural = | 
am 
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ſam andred Sanders pulvcriſed, and let | 
it boyl a little, .then-Rrain It into a ba. | 


ſon,& when it is eold:-make a hole in it 
with a knife-to let.out therwater, & ſo 
difſolve it-on the fire, and put it up for 
your uſe. 

The virtues & operations of this balſam, 

1. It is good to cure any wound, in- 
ward: if inward ſquirt it in, or apgly 
it wth atent; if ourward, anoint the 
place, | | 

2. It healcth any burning or ſcalding, 
bruiſe or cut kemg therewith anointed, 
and alinnen cloth or lint dipped there- 
in-laidto the place warm. 

3- It takes away any pain or grick, 
that ccmes of cold and moiſture in the 
bones cr {inews, anointing the place 
griev cd with this Oyl heated, and a 
warm cloth laid on it. 

4: It cureth the headach,only anoin« 
ting the Temples and Noftrils there- 
with. . 

5..]t is good for the Wind Cholick 
ct ſtitch inthe fides,applyed thereunto 
. warm with hot clothes four mornings 
together. cvcry morning.aquarter of an 
OUNCce, 

And many uther cures it doth,@c. 
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To makg the green Oyntment. 


Take Rue and Sage, of cach on: 
pound, Bay leaves & Worm»wooJ, of 
cach ha.f a roand, Meliloc, the Hearb 
and flow2rs of Camomil,Spike, Roſe- 
ma-y,red roſe | :av :5,Sainc jo.mns wort, 
and Dil,ot cach x han4tul, chop chem 
firſt very ſmal, then ſtamp cthem,& put 
thereto the like weight of *h:eps ſuzt 
chopt very (mal, an.l ſtamprt.icm al in 
a ſtone Mortar to one fubſtance , that 
al be grezn and no Suct appear. Then 
put it into a large earthen pan, & pour 
on it five pints of pare and ſweet Oyl 
Olive, and work them rozzther with 
your hands to one (ubftance, then co» 
ver the pan with paſt cloſe that no ayr 
enter, and let it ſtand feven dayes, than 
op:n ir and put ir in a freth pan;aad ſer 
it, on a ſo't hrealway?zs ſtirring it til 
the hearbs begin to grow parc'1ed,then 
ſtrain it into a treſh pan, co which pur 
the Qyls of Roſes, Cammomil, whicz 
Lillies, Spixe and Viol:rs,ot each on: 
ounce,ltir them w2l together, an1k:p 
it in a gla({s cloſe ſtopt tor yo.1 uſe, 
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An Eleftnary for the paſſion of the Heart, Þ 


Take Damask Roſes halt blown,cut 
off their whites and ſtamp them very 
fine, and ftraine out the Juyce very $. 
ſtrong, moiſten it in the ſtamping with F 
1 little Damask Roſe water, then put 
thereto fine powder Sugar, and boyl it | 
gently to a thin uy : then take the] 

owders of Amber, Pearl & Rubies, of | 
cach halt a dram , Ambergreeſe one 
ſcruple,and mingle them with the ſaid 
Syrup til it be ſomewhat thick, and} 1 
take a little thereof on a knifes point 
morning an-levening. 


"I 


A drink for a hot Feaver, 


Take Spring water andred Roſe wi t| 
ter,of each one pint & a balf, the juyc|: tl 
of three Limons, and white Sugarca | 
dy one ounce, and mix them togethaſſ b 
and give the patient thereof 6 or cigh# 
ſpoonfuls at a time often in a day ani 
night until the unnatural heat be ex 
tinguilhed. 


4 
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For the Cholick. 


Take equal portions of Honey and 
Wine,putthem on a fire, and put there- 
toground Wheat*mcal, and a pretty 
quantity of bruiſed Cummin ſeeds,and 
as much Sorcil, boyl al tozether for 


a pretty vvhile , then put them into a' 


linnen bagg, and apply itto the belly 
' as aplaiſter. Ortake a pretty bundle 
of Tyme,and boyl it with a little ſlice 
of Ginger in a pint of Malmſey, til the 
third part be waſted, and drink thereof 
as VYarm as You catt. 


For topping of the Urine, 


| Take the ſhels ofquick Snails, waſh 
{ themand dry th:m clean, and beat 
- them into-fin2powder, whereoftakea 
retty quantity in vvhiee Winz or thin 


«! b ro th. ; y 


For the Stone in the Ki:'ne )s. 


 Takeapottle of nevy Alt, and as 

much Rheniſh Winz, and put into it 
two whol:Limons ſliced with the peels 
| GG 2 and 
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and al, and put to them one Nutmegg 
beaten , and two handfuls of Scurvy. 
grafſe beaten and ſtrain:d intothe Ale, 
and half a penniworth of grains of Pa. 
radiſe bruiſed;put altogether in a little | 
ftand with a cover,and after three days þ 
drink of it with a taſte. Itis allo good } 


againſt che wind Cholick procceding | 
from the ſtone. 
t 
To make hair grow thick. f 
Take three ſpoonfuls of Honey, and 
a £ood handful of Vine ſprigs that twig | 
like Wire, and beat them wel, . and 
ſtrain their juyce intothe Honey, and} 5 
anoint the bald places therewith. "1 
For the Rhame or Cough in the Stomack,| 1 
Tikea pint of MiJmſey or Muſcadine be 
and boyl ir in fve oances of Sugarca 
dy til 1t com? to a ſyrup, and in the 
lattzr end ofthe boyling par to it five 
ſpoonfuls of Horchound diſtilled ws 
tzr, & {oiuck it from a Liquoriſh ſtidf, h 
bruiſed atthe end. Ute this onzly tf, 
bed-ward = 
| pr 
, | fol 


F 


& 


Phyfical and Chirurgical Receipts, 101 


For the Sciatica . 


Take a pound of yellow Wax fix 
; ſpoonfuls of the juyce of Marjoram and 
) r«d Sage, twoſpoonfuls of the juyce 
of Onions of A-iſeed:, Cloves, Fran» 
kintenſe, Mace and Nutmez gs, of each 
one pennyworth,and as much-Turpen. 
tine: bo\yl theſe together to the enki. 
Fcnceof a ſalve,and ſo apply is. 


—_ Hi 


F or the Piles, 


| 

| 

ll Roaft quickSnai!s intheir ſhels, pick 
{] out their meat with a pin, and beat 
them ina Mortar with ſome powder of 
Pepper toa 1aive; then take the dryed 
&| roots of Pilewort in powtaer,and ftrew 
it. thin oa the piaiſter, and apply it as 
hot you can ſuffer it. 


kh 
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To procure Sleep. 


Chop Cammomile and crumbs of 
rown bread ſmal,and boyl them with 
white Whine Vinegar; ftiritvvcl and 
| ſpread it cn a cloth, and bind ir to the 
' ſoles ofthe feetas hot as you can ſuf- 
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fer it» You may addeto it dryedrd 
Roſelzaves, or red Roſe cakes with 
ſome red Roſe watcr,and let it heat til 
it be thick, and binde ſome of it tothe 


Temples, and ſome to the ſoles of the 


feer. 
A good Purge, 


Take Diacatholicon and Syrap of 
Roſes Laxative of each one ounce,mix 


them wel together in a-penny pot of | 


white Wine, and drink it watmearly 
in the mcrning. This purgeth Choler, 
flegm,and al manner of watry humors. 


" {&, For aFelonina joynt. 


Dry Bay Salt and beat it into poyw- 
der, and mix it with the yolk of an 


Egge,and apply it to the grieved place 


in the beginning before the Fellen be 
broken: bur if it be firſt broken , then 
rake the Juyce of Ground(e), the yolk 
of an Egge, a little Honey and Rye 
flower, mix them wel together, and ſo 
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apply it, 
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Toheal a freſhwound with ſpeed. 


Take the leaves of Columdine Nzt- 
tles, Plantain, Ribwort, wild Tarras, 
worm-woodzred Roſes, Bztony, Vioz 
lets, of each one handful vvaſh them 
clean, and beat them vvel vvith the 
vvhite of an Egge, and ſtraine out the 
juyce through a cloth, ro which juyce 

t the quantity of two Walnuts of 

oney, and halfe an ounce of Frankin» 
cenſe, ſtir them wel together, and put 
itina box, and uſe it plaiſter-wiſe. 
Or take Roſtn, Wax, fr:(h Bitter, Bar- 
rows gr:aſe weltryed, of cach a little 
quantity,oyT them wel, and pur it into 
a baſon.of cold water, and vvork it 
with your hands into little rowl:, 
ſpreadit on a cloath,and apply it. If the 
wound be deep, tent ic with lint. 


For the pricking 0f a Needle or Thorn: 


Take boulted Wheat flower, and 
temper it with red Wine, boy] them 
. together to the thickneſle of a Salve, 
: andJayit on ſo hot as you can ſuffer 
' It, This vvil open the hole, draw 


T0 
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Out the heh and caſe thepain 


For to kell aCorn. 


Takeof the bigth of a walnve of | 
Ale yeaft that is hard, add ſticks to the ) 
tub fide put to it a Litle dry:d ſale | 
fin:ly powd:<red work them well toge- 
th:r,ind pur it ina cloſe Fox makea 
Plaiſtcr of ſome of k andLinde itto the 


Corn, 
For Bruſes Swellings,broken Benes, 


Take Brooke lime, Chickweed Mal- 
Icws, Smallage, Groundſe], of cach 
one handful, ftamp them with a little 
Sheeps tallow, Swines greaſe and Co- | 
pin,put thereto wine d regs and a lietle | n« 
wheat Bran; ſtir them wel together } tr 
overthe fire tit] they be hot,ſo apply | 
it to the place grieved. 


For Puring or Scalding, 


Take Gooſe dung and the middle | hro 
Bark of an Elder tree, fry them In May |þ ful, 
butter, ſtrain them , and therewith a* Þ be c 


noint th lace, 
_ Rec (calded place, 


> 
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To help Deafneſt. 


Take peice of Rye dough the bige 
neſſe of an Egge ,. and of that faſhion, 
bake itdry in an Oven, cut oft the 
cud, and with a Knite cut out the paſte 
and make ithol low, then put into it 
alittle Aqua Compoſita, and ſtir it, 


. and fo hot as you can indure it , apply 


it to the deaf car til it be cold, you mutt 
keep your head very warm.It bothears. 
be grieved, make two of them, and uſe 
thoſe three times. 


For the Ekolick; 
Take half a ſheet of white paper,an- 


| noint itall over with Oyl' Oltve, and 


ſtrew thereon grofle Pepper, and ſo lay 


, it rothe belly from the Navil.down« 


ward. 


For the yellow 7 aundies. 
Take Pimpinet, Gronndſe!, Shees 


| broom with the tops,of cach one hand- 


ful, boy] them in a quart of Ale I half 


{be conſumed,then divideit into three 


draughts; and take. it marning and ts 
YeRInge. G5 For . 
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For the Bloody Flux. 


T.ke B:an flower, mingle it with 


Malmſey,and make a paſte thercot,and { 


bake it in an Oven like a Cake but not 
too hard , and lay it upon the Navel 
ef the Bzlly as hotas can be ſuffered, 
and vvet it over: with Malmſey and 
kecp it warme, It wil help in. three 
days. | 


4 drinkto drive the plague from the heart 


Take a gr:at Cnyon-, cut off the 


to? of it, and take out ſo much of they] 


Core as the bigth of a Walnuty, which 
- hot fiFup with Treacle , put on the 
top again, and vvrap the Onyon- in a 
ptece of brown or gray paper, roaſt it 


ehroughly, and peel itz, and trim it} 


— OT 
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£a:-ly;8 pur it ina clean Linnen cloth, | 


and ſtraine it hard into Porringers,þ- . 


and drink. the juyceſo ſtrained out:fcr 
tt hath been found moſt excelent by 
@ft:yproof not only- forthe expulſion 
of the Plague,but atfo-for the cradieat- 
ing ofal poyſan. and venome. 
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Phyficat Bod Chirtygic at Robeighs, 10g 
black Soap, of each four ounces, boyl 
them in water til they be thick, c 
a plaifter of it,and apply it to the grie» 
ved place hot: 


Dor « Childs Navel that comes out with 
much crying. 


* Take Wax as it comes from the Bee. 
hive, let-it not be altered , but onl 
rained from the Honey , then melt 
ſome of izin a Sawcer, and dip ſome 
black Sheeps wool in it,and bindit to 
the Navel. ; 


For Womans ſore. Pafs or Brafts. 
Take Bean-flowers two. handfuls, 


Wheaten bran, and powder of Fenu- 
greek,of cach onc handful, one pound 


. -of white Wine Vinegar, three ſpoon» 


fuls of Honey , three yolks of Egges, - 


| boyl all til they be very thick, and 


lay it vyarm tothe Breaft. This vvil 
both break and heal it. Chraſh out the. 
matter vvhen you change he phiſter. 
Or take Oyl of Roſes, Bean-flower, 
and the yolk of an-Egge with a litele 
Vinegar, ſet ig on the fre ul it be Juke» 
Wall. 
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warm and no-more,then with a fearher 
anoint the ſore places. 


For an Ague in Womens Breaſts. 


Take the leaves of Hemlock, fry | 


them in ſweet Buiter, 8& as hot as may 
be ſuffered avply it to the breaſts , and 
lay a warm white cetton on'it, and in 
ſhort time it wil drive the Ague out of 
them. 


To draw Rhume from the Eyes back; 
to the Neck, 


Take twenty Catharides ,. cur off 
their heads and wings, and beat their 
bodies into ſmal' powder ,. which put 
in alittle Linnen bagg, and fteep it all 
- Bight in Aqua vitz or Vinegar, and 
lay it to: the Nape of the Neck , and it 
wil draw ſome þbliſters,which clip off, 
and apply to them an Ivie or Cabbage 
leaf, and it wil draw the Rhume from 
the Eyes-Ocr roaſt an Egg hard,cut it in 
half and take out the yolk, & fil either 
fide with beaten Cummin-ſced,and ap.. 
ply.ichot tothe nape of the Neck.. 


For 
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For « Canker inthe Mouth. 


Takea pinteof ftrong Vinegars 
Roach Allum the bigth of a Walnut, as 
much Engliſh Honey as wil ſweeten it 
and boylit in-a-skiller, put itup in a 
cloſe ſtopt glaſs,warm a little of it ina 
Sawcer, and therewith waſh the mouth 
often,and lay fome lint wet in the ſame 
warm liquor upon the places. 


To make a ſweet breath. 


Take the dryed flowers and tops of 
Roſemary,Sugarcandy, Cloves, Mace 
and Cinnamon,of each a like quantity 
dryed and beaten into fine powderghen 
take a new laid Egge, and put of the 
powder into the Egge , and ſup it off 
faſting in a morning, do ſo-ſeven days 
one after another, and it wilſ{weetem 
the breath. 


For an old ſore Legg: 


Take the whiteſt hard ſoap you-can 
get, ſcrape a quantity. thereot into a 
Sawcer, put toirſome Deer ſuct _ 
ooy 
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boyl them on' the fire, then ſpread it on 
a clean Linnen cloth, and lay it to the 
ſore morning and ey.ening, and in a 
ſhort time it wil heal. | 


For 4 Stitch 51 the ſide. 


Take apeice of white levened bread, 
and toaft it on both fides, then ſpread 
one fide thereof with the beſt Treacle 
you can get , and cover it witha fine 
Linnen cloth , and ſo lay tothe Eric. 
ved place. | 


A-moit excellent Salve for a Wound: 


Take a good quantity of the tops of 
Mayden or-uniet Hyſop, ſhred them 
ſmal , andbeat them very (mal in a 
Mortar; then take Oyl Olive and clari- 
fied Honey of. cach one ſpoonful, pus 
therto half a handful] of Wheat flower, 
compound” them together cold ,. and 
make itup into a fineSalve, vvhich nſe 
to the purpo ſe aforeſaid. 


A Pulteſi to ripen any. Boyl or Impofthume. 
Take a Lilly rootand roaft it ipthe 
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figs and pound them ſmal, and Fenu- 
gr2ek, and Linfeed of cach a lik- quan» 
tity: when the Lilly ror is ro:ſted, 
pound it v:ry wel, then boy] all there- 
in new rilk trom the Cow, til it he 
ſo thick that a ſpoon-may ſtand upriche 
in it, and ſtir it alwayes inthe bovling 
and put toit (ome Barrows encaſe and 
app]y it to the place grieved. 


To mmcreaſe womans Milk, 


Take Fenne! ſeeds bruiſed and boyl 
them wel in Barly water, whereof lee 
w:t Nurſes and Suckling women drink 
very o'ten,in winter warm,in Summer 
cold, and letthem beware of drinking 
much ftrong Becr, Ale or wine for they 
are hot, and great dryers up of Milk; 
and-ſo are alSpices,and tao much Salt 

or ſalt meat, 


To keep iron from ruſtings 


Take Lead filed very ſmal and put fo 
much Qyl Olive upon ic as will cover 
it in a pot,then- make your iron very 
cle#h firſt and anoynt the iron _ 
al 


Embers in a brown paper , then take 


® bk. fa. 44 2 nd oe R_— mg” —— 
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faid Oylafter ic hath ſtood nine dayes, 
and it will never ruſt. 


To make golden ccl ur without Gold 


Take the juyce of Saffron flowers 
when they are freſh on the ground, but 
if you cannot get them, then take Saf= 
fron dryed and powdered,and put to it 
yellow and gliſtering Auripigment, 
that is ſcalie ,. and with the gall of a 
Hare, or Pike fiſh, which is better,mixe 
them together, then put them in a glaſs 


Vial cloſe ſtopped,which ſet in a warm |} 


- dunghil] for certain dayes, then rake it 
out and keep it for your uſe, 


To make golden Letters without Cold. 


Take Auripigment one ounce , fine 
. Cryſtal one ounce,beat them to powder 
ſeverally , then mixe them ,, and then 
temper them with the whites: of Eggy, 
and ſo write with it. 


' To make Silver Letters without Silver. 


T:ike Tin one ounce , Quick-f1lver 


two ounces , meltthem cogether , then 
| beat 


— 


| 
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beat them wel with Gum water,ana ſo 
write with it. 


To mak the F ace fair. 


Take fr:ſh bean bloſſoms, and diftil 
them in a Limbeck,and with the warce 
wafh your Face. 


ef Wound Drink. 

Take Southernwood, Wormwood, 
Bugle, Mugwort, White bottle, Sanie 
cle, Plantane, Dandclion, Cinquefoil, 
Ribwort, Wood Betony , Clary roots, 
Avens called Herb Bennet , Hawthorn 
buds, Agrimony, Oak leaves and buds, 
Bramble buds, wild Angelica, Mints, 
Scabious, Strawberry I:aves, Violee 
teaves,Comfry, of each twenty hand» 
fuls,gather them in May,& dry them in 
a room without much fire, turn them 
often that they may not become muſty, 
and when they are dry put them up in 
Canvas baggs ſeverally. Then take of 


| theſe ſeveral hearbs ſodryed , of eze&h 


three handfuls, and put them intotwo 
quarts of running water,and one quart 


' of vyhite Wine, boyl them to three 
pinzs, train the liquor from the hear” 


/0ur 
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and put thereto one pint of Honey, 
which toyl again, taking zway the 
froth,then ſtrain it.and keep it in glaſs 
bottles cloſe ftopp:d,and take therof in 
the morning faftin-, 2nd at night laſt, 
two or tkree ſpocn'uls at ons time. 
This wat'r wil not continue good av 
Fove three or to rweeks:t the moft. 
It cur:th old ſo: r:, green'weu''ds, Im- 
rofthumes,Fiſtuſ:.s, and ſtancheth blee- 
din”. T-nt no wound, but ſearch and 


c]-nſ: it in a tent, and cover the place } 


with a clean cloth.Durine the cur, the 
Paticntmuſt keep a ſpare Diet, and ab- 
ain from Wine and firong drink, 


For Worms in C bildrers 


Take three pound of Prunes, Sena 
one ounce and a half,ſweetFennel ſeed 
one ounce and a half, Rhubarb half an 
ounce, ty al'theſe in a bag with a ſtone 
to it, and put them into great quanti- 
ty of water,then-fut the Prunes on the 
top, and le it. ſtew {1x or ſeven hours, 
til the liquor be even wimh the Prunes, 
ſs drink of tlie liquor two or three 
ſpoonfuls, and eat of the Prunes in the 
morning fafting,and at four a clock in 
© __ ent 


__ 


A Green Salve, 


T:k2 onepo-n'! of Butter, Bzes wax 
five cu i625, Roun one : ond & a halt, 
Frankincenie four ounces, Oyl of Bays 
two ounces, Dzer Suzt on2 0-nce and 2 


' halt, V-riiigrees one ounceand a talt, 


bo'/l the butter a lirtl=, then boyl the 
Wax in it, anſtir itnow & then, take 
it off tae firput in the Oyl of Biys,ice 
it on the fire again,then put in th-Dzer 
fuer,and41-t it boyl one waim, tor if it 
have more it wit tu n black, and when 
itis off the fire , put in the Verdigreete 

wdereJthenſtrain ir into pots, and 

cep it for your uſe. 


* A Receipt for the Rings Ewil,F iftuls, ſore 


Brejts, Leggs, or ocher Sores, 


Take Samnil , Amrimony,, Aven 
wild Bgle,r:d Dandelion, W :o04 Bu 
tony, Ribvvort, wilde Clary roots 
and leaves, Mugwort,Plantain, Worms 
wood and Bugle beaton and brui ed,of 
each two handful: , koyl them in fix 
quirts of whit: W 1+ .mcil their vzre 
tug be extracted very fottly, then with 
your 
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your hand ſqueeze all the juyce out of 
them into the Wine , then ſtraine the 
liquor out, and et it on the fire, and 
clarifie it with ſo much Honey as wil 
make it dainey pleaſant,and not ſharp; 
then let it boyl a litcle more,and when | 
it is cold, putitin bottles cloſe ſtop+ 
ped, and it wil laſta year, vvhereof 
give thePaticnt fix ſpoonfuls at a time 
inthe morning faſting , 8 at 4 a clook 
in theafternoon, 


Toeaſe Womens Childbed throws that are 
taken with cold a week, or two after 
their Delivery, 


Take one or two ſpoenfuls of Oyl 
of ſyyectAlmonds nevvly drawn,cither 
in poſlet. drink, or in a Caudle warm 

- morning and evening. Itwil help. 


For Womens 1 —_— fits aſter 
delivery of Childe. 


* Take the powder of vvhite amber as 
much as vvil lye on a threepence , and 
give it in Mace Ale yvarm. 


Ant 


—_ a _—_— = 
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An approved Medicine to fjeed a Womaxs 
Delivery in difficult Travel,and to ſend 
out the after-burden ſafely. 


Take Cinnamon two drams and a 
halfone dram and a half of white Am- 


. ber, Myrrhe tv (cruples , Caftoreum 


one ſcruple, Borax hal a ſcruple , Saf- 
fron five grains,powder and mix them, 
whereot give one dram at a time in 
white Win? and Sugar,and ſweat after 
it. This hath been often tryed with 
much good ſucceſs. 


An approved Medicine for the Megrum. 


Take one ſpoonful and a balf of the 
white of an Egge beaten very clear, 
white Wine Vinegar one ſpoonful,of 
Pepper and Frankincenſe, on ch two 
drams powdered, and one ſpoonful of 
Hony, mix them with ſo much Wheasx 
flower as wil make into a paſt, whereof 

"make two plaiſters,and lay them tothe 
Temples of the Head,& change ic duly 
every morning and eycning. 


For 
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F or to caſe Head pain, 


Take red Roſe leaves dryed, mix 
them with Wacat fl wers, Vinzg 1 


ot Roſes an.{ ſom: Houll:ex,boyl] ch:m'* 


ti} they be thick,(pread it on a Linazn 
cloth, and lay it t> the! Forchead and 
Temples, and ic wil caſe the pain. 


To cure & Shock, Dogs that hath the 
Maxgie. - 


Take four ounces of Tar, mix it 
with fame tr-thGreaſe,fo as it may run 
then p.ut to ic {ome Brimſtone powde« 
halt a ſpoo1tu of gunpowder, powde- 
red, and two {;-00ntuls of Honzy, mix 
them wzl, and thzr2zwith anovint the 
Dog,in th: ſummertime tic him in the! 
hot lun that the Opntment may ſoak 
into himin the winter timelay him on 
thick trcſh ay,and there keep bim that 


the heat of his body may heat and melt] 


it. Thrice dreſſing wil cure him, 


d 
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To preſerve a Woman with Childe from 
miſcarrying, and abortion. 


Fake a Fillet of Beef half roafted hot 
from the fire, then take halta pinte of 
Muſcadine, Sugar, Cinnamon,Ginger, 
Cloves, Mace, Graines of Paradiſe and 
Natmegs, of each halt a dram , & make 
thereof a Sawce,then divide the Beet in 


| to two pieces, and wet them in the 


Sawce, and binde the one piece to the 
battom of the womans belly , and the 
other to the reines of the back, :as hot 
as may be ſuffered, and keep them an 


twenty four hours at the 1zaſt, and lou- 
ger if need be thereof, 


. For any pain i# the Stomach. 


Cut a piece of new Scarlet in the 


| ſhape of a heart, put it in a pewter 


diſh , and wet it with ſtrongeſt Cin- 
namen,or Wormwood water, then fect 


- It on a Cafing diſh of coals, and co- 
''wer it cloſe, and when it isdry wet it 
| again, which do ſo often, until the 
| ſent of the Hot water be ftrong in it, 


'< 


and lay it very bot to the Stomach, 
H and 
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and renew it once or twice in| 
week. 


For the wizd in the Veins, 


Take powder of Liquoriſh,Caraway 
ſeed and Sugarcandy beaten ſmal, of 
each an equal quantity to your talte, to 
- which put Rhubarb in powder,a third 
part or-more, with az much Cream of 
Tartar palverized; put it ina box, and} b 
keep it in yourpocket,nd eatas much} w 
of it as wil lye on a {ix-pznce, twiceaſ S! 
thrice in a day for a week together;$ tit 
This wil gently purge you ,' cool the} be 
blood, and expel the winde out of theFf al 
Veins. This hath holpenthoſe that 


have not been able to go- 
An excellent Searcloth for a Bruiſe, 
Straine, or Wound, par 


Take one pinte of Oyl Olive, relſf *** 
lead cight ounces , Virgins Wax for thir 
ounces , Oyntment of Popnlcon fc 
ounces, the Oylsof Roſes and Can 

' momil, of cach one ounce, ſer the Oyll 

on the fire , then melt the Wax in 1 

'then put in the Populeon and Ong T 
WW x 
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when al are molten put in the red lead, 
fir them wel together, and let it boyl 
til ic be black,then dip in your clothes, 
and apply them to the places il-atte&t> 
ed. 


Mr: Lamlcys Pippen drink for & 


Conſumption. 


Take the thick paring of fix Pippins 
| boyl them in threepintes of Spring 
water to a quart”, then ſweeten It with 
Sugarcandy, whereof drink the quan= 
tity ofa Wine glafſe when you goe to 
bed. Ina Feaver it is very good with 
alittle ſycup of Limons. 


An approved Meatcine for the Spleen. 


Drink for three mornings together 
pure Whey as it comes naturally from 
the Curd: the firſt morning twopints, 
AF the ſecond morning three pints, the 
FF third morning four pints. - The belt 
exerciſe after 1t is gentle riding. 


A rare Balſam. 


-— 


Take Venice Turpentine one pound, 
he H 2 walk 
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waſh it four times with fair water,and 
as many times in Damask Roſe water, 
eill it be white -as ſhow ,, hen take an 
earthen pot of a Gallon , make a hole} 
in the bottome of it, which ſtop with 
a cork and a rag, and tie a ſtring about 
the cork, into which pot put five pintes 
of pure Oyl Olive, and three pintes of 
Spring watcr , boyl this halte a quarter 
ot an hoar, then melt eight ounces off : 
yellow Waxe in a Skillet, which pur to } 


the Turp?ntine in the pot , take it offf | 
the fire and ftir them together with! 
ſpoon, till they be well mingled , thei 1 
pluck the kork out of the earthen pot 
and let out all the Water in a plattz} t 
and the Oyl and the Turpentine int 
the Waxe in a large baſon,and ſet they} ft 
over the fire ſtirring them well, thaj a 


Foure all out into a large earthen pai C: 
and when it is through cold , melt; bt 


againe one the fire, ſothat it will lg « 
out, then poure out the water in 0 th 
botrome , and melt it again on the firf 

Rirring all well together , and ſor} Þ) 
it up into gaily pots for your uſe , af} 
you hav: a moſt excellent Balſam ma br 
by de coAion, whoſe cffeRs follow, \n 


71 
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The vert#ss of it. 

1. {cis good for any inward vvour d 
|| ſquirted warm into it , and outwardly 
th <o it on fin? lint, and anointing the 
s| place-It alſo preſerveth the woundirom 
|| inflamation an1 putrefa&ion. 
7 2, Itheales any braiſe or cut being 
ff firſt anointed eherevvith, and then a 
ol - peice of int dipped in it, & layed to the 
place. 

3. Itcures al burnings and ſcal'» 
| inss, | 
' 4 Ithelps the Headach, anvinting 
the Noſthrils and Temples therevvich- 

5- It expelleth the Wind Cholick or 
ſtitch inthe fide, be!ng anointed and 
4 apply:d four mornings vvith vyarme 
at clothes, agd every morning bathing it 
before the fire a quarter of an hour. 

6. Ithelps a Surfet, taking one ounce 
$ mereof in vvarm Sack. fo 
ink 7: It preſerves from the Plague,onely 
4 by anointing the Lip and Nofthrils 

#$ therevvich, before the party goeth a= 
a broad in the morning. 

8. Itis good againſt Cancers and 
- VVoxms applyed as before for a cu. 
1 9: It helps digeſtion and keepeth , 
H3 rom 
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from Vermin, if the Navel or Stomach 
beanointed therewith. before the party 


£0tth to bec. 
The Opcrator Þath made it, healed 
himſelf being ſorely ſcalded. 


To cure the Rickets in Children. Approved, 


Fake a quart of new Milk, put into 


it one handful of Sanicle, boyl ithalte 


away, and giveikto the patient child |. 
to drink in the morningfor a breakfaſt } 


and let it not eat any thing for an hour 


or two afterit: and at Night take a 


quart of Milk, and one handful of red 
Mints, boyl it half away as before, and 
let the Child eat it haſt acnight. This 


CC 


continue tor a moneth,or longer,as oc» 


caſion is-This quantity of Mk ſo made 
wil ſcrve for twice. 


An UVnguent to anvint the Ricketted 
Childs breaſt. 


Take freſh Batter,Sanicle,red Mints F 


of cach one —_ the Hearbs 
very (mal, then m 

ter to a perte& Unguent, and therwith 
anoint the childes breaft every morn 


it with the But- | 


ng F 
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ing and evening befOrc the firez you 
muſt anoint it from arm to arm, that 
it may open the brzaſt,and alſo anoint 
the gullet bones, that they may open, 
for in this diſeaſe they wil ſcem +0 
cloſe, 


To anoint the Ricketted Childs Limbs,and 
torecoveritin a ſhort time, though the 
Chil le be ſo lame, as to goupon crutches. 


Take a peck of Garden Snails, and 
braiſe them , put them into a courſe 


. Canvas bagg and hang it up, and ſet a 


diſh. under to receive the liquor that 
droppeth from them, wherewith anoint 
the Childe in every Joynt which you 
perceive to be weak before thefire eve» 
ry morning and evening, This I have 
known made a Childthatwas extream 
weak to go alone, uſing it only a week 
tme, 


For an Ague, a plaiſter, 


Take ftrong IleafTobaccofix drams, 
Currants a ſmal hand fu, andas much 


\ Boars greaſe as wil make it intoa ſalve 
_ by beating and tamping together ina 


H 4 Mortar, 


. . 
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Mortar of ſtone; when it is beaten'to'#? 
falve,take two pieces offheeps leathers,” 
and (p.cad the ſalve an inch thick on” 

both of them 3; and lay them uyon the» 
| veins of both wriſts twenty four hours 
before the fit cometh. This wil cure ci- 
ther a quartan or tertian Ague, 


A dainty cooling drink for a hot Feaver. 


4 Take French Barley one ounce', beyl 
| It firſt in a quart of fair watera good 
while, then ſhift jt and koyl it in ano» 
ther quart of water a good while, ſhift 
itt again, and koyl it ina pottle of runs 
ning ſpring water toa quart, then take 
two ounces of ſweet Almonds,lay them 
toſoak al night, then ſtamp and ftraine | » 
them into the laſt Barley water; put to 
it four ſpoonfuls of DamaskRoſe water, 
the juyce of one Limon, & with Sugar | y 
{weetzn it to your taſte , drink cf this 
of cen in the night,or when you are dry | 
or hot- | 


A a.” de.” 


To clear the Stomach, and comfort it. 


Take a pint of Sherry ſack, putin 
it two ounces of Jcan Treacle, = 
our 


-feur ounces of white Sugarcandy,boyl 


| them into a Syrup with a ſoft fire, 2nd 


take one ſpoontul in the morning faft- 
ing. 
' A Plaifter for the ſame. 


Take a red Roſe Cake,and toaft the 
upper fide of it at the fre, ſtick it thick 
ful of Cloves,and dip It in alittle q'!an= 
tity ofAqua vitz and white wineVine- 

gar warmed Very hot in a Chating-diſh 
of coals,lay it ro the Stomach as hot as 
can be ſuffered, and bind it faſt: on all 
night. 

For a Rupture, 


Take a ſheet of Cap Paper,wet it in 
water,and fold it ſo wet,and lay itupon 
the Rapture, th2 party lying upon his 
back,but cloſe up tkeRupture fii it with 
your fingers,and ſo bind it down until 
it bedry,and then it wil hald & grovy 


| vvith the fleſh, you may vvear a Truffe 


{ Upon It if you vvil. 
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To prociire ſpeedy Deliverance to a womau 
in Labour with Child, 


Take a'pinte of Ale,and boyl it and | 
put to it aWomans milk to make a fol | 
{ſetof itand let the Woman in travel} 
drink it; this hath procured eahe and 
ſpedy d eilveranceto divers women in 
childbirth. 


To Cure a great Flux orLoofneſs of the 
| Felly. | 


Take a hard Eggs and peel cff the 
Az], and put the ſmall-r end of it ha} 
to the Fundament or Arfthole, and 
when thatis cold, take another ſuch 

* hot,T ſb hard and pe:1:d Egg anc. ap- 
ply it as afoeſaid. | 


For to ſireugthen weak Eyes Suppoſed 
r. STEPRINS» 

Take on2 pince ot red Roſe water, 
Sugarcandy one ounce Lapis Tutia two þ 
drams,both fincly pulveriſed, put tha 
into the Roſ.watcr,c12d flir them well 

-__ tozcther,and after it hath ſtood twinty 
a. fourhours, wet a bit of new cleanePF 
"Sl | ſyunge'} ' 


Phyſical andiChiurgical Receipts. 131 
fpunge in the ſaid water and wath the 
ſore eyes therewith lying backward, 8: 
when the watzr 1s almoſt ſpent,F ut in» 
to theglafſe more red Pole waters 


A rare Oyl or Saint Tohnwort.. 


Takea quart ofOy! Olive one pint 
of whit? winc,two handtuls of Saint 
Iohnswort ſtripped 'ceds and all,cruiſe 
them ,and put them into the Oyl,and 
put to it oy] of Turpentins two ounces 
put all into a grcat double ghfle cloſe 
f.op2.d, and ſt in the Sun ten dayes, 
then put the glaſſe with all that 1: in it, 
into a Kettle of water, with fome hey 
or ſtraw in the bottome ,and Ict:the war 
tzr boy] gently for ten ortwelve hours, 
then ſtrain the Heards fromthe .Oyl,in- 
to which Oyl put as much freſh Saint 
Johns wort and ſeeds bruifed;.and- It. 
it tand ten dayes more in the Sun: this. 
Oyl will be chen ofa deep redico'qury 
and will laſt ſeven: years3 1t 15 good to 


heal any wound,the venemous: bitings. 


of Dogs or.Serp:nts, and for.{f rains-- 
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A Clyſter for a hot Feaver. 


Take one handful of French Barley, 
toyl it a while in water til it þe red, 
then pour off the water, and pur the | 
Barley into a quart of running water, | 
with Mallow & S:rawberry leaves of 
each one handful,a few dried Cammo- 
mil flowers, & a ſpoonful of Anniſeeds - 
bruiſed, then koyl irc halt away , and 
ſtrain it 0.:t,put to the Liquora ſawcer 
af Oy! Olive,and four ounces of brown 
Sugar,with four ſfoonfuls of ſyrup of 
Violets, uſe is ſomething more then | 
lukewarm. 


eL1 excellent drink to keep ones 
Mouth moiſt. 


Takevt Rvſemary,Cinquefoile,and 
a ftick ot Liquoriee bruiſed,ſeeth them 
in a quart of tair water til halt be con- 
ſumed, then ſtrain it from the hearbs, 
and put in Sugarcandy, & let.it ſeethe 
a while again, and then take it off the 
hre , and I:tche Patient. drink thereof 
co!d or lukewarm. : 


To 


E 


« RA. 
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To ſtay Vomiting. 


Seethe a good quantity of Cloves in 
Ale very wel, that it may be ſtrong of 
the Cloves, then ſweeten it with ſugar 
and drink it warm. 


An excellent Receipt for Swounding, and 
bringing quickly t6 life, 


Take of the common round black 
Pepper, and Erailſe it alittle, and take 
halt a ſheet of white Paper,and fold it 
up together, and between every: fold 
ftrew ſome of the ſame, and burn the 
one end thercof in the fire, and hold its 

to the Noſthriis; tis very gcod:- 


Againſt Fawting. 


Tate of Amber and ſcrape it,8 put 
in.a ſpoon{ul efhot broath , and take 
It in the morning faſting, or atother 
time when you fiad your ſelf faint, and 


faſt an hour atter. 


To 
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Dr.Lukeners Medicine toſtrengthen 
the Back 


Take a pottle of faite water, and a 
Cock Chicken,then take three French 
Crowns weight of Saffa{ras,as-much of 
China wood , on2 dram of Orange 
roots,one dram of Marſh Mallow roots, 
ſcrape and cut all theſe inſmall peices, 
and put ina cloſe Pipkin., and paſte it 
faſt tnat no ayr come out , and let.it 
ftand twenty four hours upon the fire 
and ſtew, but-never boy], then open the 
Pipxin, and path one French Crowns 
weight of Fennil' ſeed, andred Roſe 


Jeavzs Borage;Baglofſe, and Roſemary 


= of each a ſmall quantity, of 
"Prunzs anJ Rayſons of the Sun each a 
han:{ful, the bottom of a Manchet,boyl 
all theſe together very well, til it Sme 
toa pretty thick broth, then ſtrain it 
and I:tthe Patient-take of this. a rea- 
ſonable draught at eight in the morn» 


ing,and at four in the afternoon three. © 


daycs tegcthcrs 


| 


_ mm —__ 
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ToboldUrine, 


Take the Claws of a Goat and burn 
them to powder and letthe fick uſe 
her-df in their potrage a ſpoonfull at 
oncezit will help them. 


Toftay Looſnefi. 


Take Sage an:dry iton the fir2 hee. 
eween two diines and then Putit ina 
linnen bag,and ficrupon it as hot as 
you can ſuif:r itand continue it tii]you 
finde caſe. 


A ſingular Medicine,that the Points ofthe 
Smal Pocks be notſeen. 


Takea fat peice of Bzef being 
rhroughly powdered,and boyl'it a great 
while thentake a good quantity ot the 
ſatteſt broth, and train it, and put 
thereto a quantity of red Rofe Water 
and beat them well together a good 
while, and whenthe Pocks begin to 
itch,anoyr.etwoor three times a day 
herewith till they be clean gone, and 
when theparty: isthroughly well; Ic 

them: 
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them take the broath of I:an powdered 
Bzef,and mingle it with white wine,& 
ſo let them waſh their Face therewith, 
and it ſhal bring it to ſmnothneſs and 
colour, asit was before; In any vviſe 
keep not the Thro.t nor. Face too hot. 


To ary up the Smal Pocks. 


Take half a pint of new Cream, and 
25 mich Saffron as wil make- it. a deep 
Saffron colour, and boyl together half 
aquarterofanhonr, and keep it in a 


glais,& when thePocks begin to vyheal | 


vvarm ſome of the Oyntmentin a ſaw- 
cer, and anoint them vvith a feather 


tyvice a day til they be dryed up, 


Dr, Eagleſtones cure for the Smal Pocks 
or Meafles. 


Takea quart of Ale or Beere, and | 


ſeethe it 1 a 5killet, and pur thereto a 
good handful ofFennil,and fix or ſeven 
Figgz ſcrap:d,. and cut in pieces, two 
good ſpoonful s of Anitceds,and a little 


Saffron, put all theſe to the drink, and - 


lzt them ſecthe rogether ti] the liquor 
bs marethen half conſumed, & in - 
cer 


A os a A ma tw 


£ Ji «a as oa 
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ſecthing ſcum iecleangand ſtrain it 2uto 
2a baſon» & when it is cod make a poſ- 
ſet of ofthe ſame drink, & uſe to drink 
this often warm , and it wil cauſe the 
diſeaſe ts come forth. + bw ag 


A moſt excelſent Medicine that the Small 
Pecks be not ſees in the Face, 


When the ſmalleſt Pocks are cleanly 
come forth,and that they begin to- dry, 
take Sperma Ceti, & warm.it in a ſaw 
cer, andwith a feathe? anoynt al the 
places oftentimes in the day,as often as 
it drycth up,that no points of the pocks 
crany other ſpot ſhal be ſeen, 


To keep the Smal Packs out of the Throat. 


Take alittle Saffron and dry it by 
the fire, bat it into powder,and ſo boyl 
it with a little Milk, and drink therof 
morningand evening, and it is excel- 
lent both to Keep them out of the 
Throat, and to bring them kindly out, 
that they be not within the body to en» 
danger them. 


An 


5 
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An Oyntment for the Smal Pocks when 
they begin to change at top,and to 
prevent holes, Proved, 


T ake a piece of fat ruftie Bacon,and S 
ſcrape away the outſide very pure, then G 
tie it up toa ſpit, & {ct a pewter baſon w 
with tair water underneath the ſame, k 

1 


and Ict the Bacon crop therein , and 
when the fat of it is dropped away, | *® 
then with a ſpoon beat that and the fF © 
water together a quarter of an houre, 
then let it ſtand til it be throughly þ *®] 
cold , then fur the water out, and pus 


the lard into another difh of faire was q 
ter, ſo doing for '0.1r times, then afe 
ter in like ſort three times, with red 
Roſe water, then puttmg the water 
from it being throughly, put it up in | _ 


a;Gally pot, when you wil uſe it melt |} 
it, and with a Feather anoint the Face i 
day and night, once in a quarter of an 


hour, ti] the ſcabs be clean off, and af- * ji 
terwards as long as there remaincth as 4 
ny ſcurfe. þ- 


oO 
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To take the Smal Pocks out of the Eyes. 


Takea blade ortwo of the biggeſt 
Saffron;and put that andWomans milk 
together,and ſo let it lye half an hour, 
and then with a feather anoint every 
quarter of an hour the out and inner 
tides of theEyelids round about aslong 
as itis thought any Pox will come 
ome; this wil preſerve the Eyes from al 
dangerzuſe the like to the Noſtrils,that 
the breath be not ſtoxped. 


An exeellent one for the Smal Pocks when 
they have appeared, and the party 
taken cold. Proved. 


Take a good handful of Cammomil, 
and not the flowers but the leaves, 
then ſeethe the ſame and make poflet 
drink thereof,and let it taſt very ſtrong 
of the Cammomil, but take the curd 
away,then drinks good draught therea 
of very hot four orfivetimes,or as often 
as need requireth, until the Pocks ap» 
p-ar again: this is alſo very excellent 
to ſtay any Looſeneſſe in the body; if it 
tfhould be too Eittzr, you may put a lit- 
tle Sugar in it, A 
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A Medicine to driv e out the Smal Pex. 


Take of diſtilled Taragon water $ 
ſpoonfuls, and put thereto fix graines 
cf Bzzar or Unicorns horn,or for want 
of thoſe two,put ſo much Saffron, but 
the other is the better: let it be warm, 
doubl: the portion as you ſee cauſe, ta- 
king nothingan hour before, nor an 
hour after. 


Ax)ther of the ſame, and to preſerve from 
being infected. 


Fake a quart of new Milk. put 
thereto half a penny worth of Engliſh . 
Saffron powdered , boyl it til it be 
ſtrong and yellow;, give thereof a 

ood draught warme in the morning- 
fitting; take it every nine dayes three 
mornings together, mixed with Ivory 
and Harts-horn, of each a ſmal ſpoon- 
ful. Uſeit as long as you feare infe= 
ion. 


Dr: Stevens for the Gowt. Proved. 


Take two po undot Virgins __ 
0 
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of Boars greaſe halfe an ounce,of Sheeps 
Snet two ounces,of Neats foot Oyl two 
ounces,of Plantanc & Roſe watgr each 
two drams , of Spike water on2 drany, 
of Dragon water half an ounce,as mach 
of Borage water, and Dr. Stevens water, 
two Nutmegs , twelve Cloves , and 
ſome Mace of the beſt, beat them ſmall 
together, and put them into a pot, and 
boyl it over a ſoft fire, until it bzcome 
a Salve, then chate the place where the 
party is grieved as hot as he may ſuffer, 
and then ſpread it on afinelinnen cloth, 
and lay it upon the place fix or cight 
dayes 


The Counteſt of Mounteagles excellent 
Medicine for the Cramp, Proved. + 


Take a handful ofthe Herb called 
Perriwtnkle, ſome of is bearcth a blew 
flower,and ſome white, and alſo take 
a good handful of Roſtmary tops, put 
them into a pewter diſh , and ſet them 
upon coals , dry them and turn them 
very oft:n,aad when they are very hot, 
lay them upon the place that is ſo 
taken with the Cramp?z, an binde a 
cloth upon them, whzn you goe to bed, 
and 
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and this wil help you, take it in the 
morning,andlay freſh at night. 


A Poſſet=drink for one that is Heart.(ick. 
to remove it thence though it be 
the Plague, | 


F Take Ale & make Poſlct drink ther* 
of,and clarifie it, then take Pimpernel, 
and feetliin jt,til it be ſtrong of it, and 
drink often thereof. 


Remedies againſt the Falling-ſickyeſt. 


Take powder of Harts-horn , drink 
it with Wine, it helpeth that diſeaſe:{o 
do Ravens Egges raken with the juyce 
of Wild Rue, and the juyce of Mill-- 
TOE. 

To avoid Fleagm. 


Take clarifed poſſet drink, and put 
thertto ſweet Butter,the yolk of anEgg, 
and a little ſmal Ginger , Hyſop, red 
Mints and Sugar, let theſe ſeeth alto» 


gether; and drink thereof firſt and laſt | 


 aS warmas Joucan ſuffer it. 


- [i 0 , - 
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A very good means toftay a great Looſea 
xeſi that bapueth in Child bed, 

Firſt in the water you mean to ule, 
quench a gad of Steele ſundry times, 
then take the inwar.] barks of the Sloe, 
of the Brambles and of the yong Oak, 
of each a like quantity, and ſo much as 
- wil ſuffice according to the liquor you 
intend to make it you uſe three pints 
of water, 2 pretty handful of each bark 
 wilferve finely jſcrap2d; vyhen they 

Are wel boyled, that one pint is was 
ſted,ſtrain your liquor and make it in- 
to Almond Milk, vvith unblanched 
Almons finely ground, then vvith vyel 
boyled Ivie thicken your «Milk , and 
other Rice broth, and ſeaſon it vvith 
Sugar and Cinnamon finely beaten, ler 
the party forbear drink as much as 
may be, and eat thereo! onct'in. two 
orthree hours, a little at once, as her 
ſtomach wil ſerve.Ix ſhe have anygripe 
inher B:lly, Iwilh this to be uſed, 
which Tknow to be ſingular good for 
any ſtoppage by ſudden cold inChilds 
bed. Gathe: a great deal of Cammo- 
mil, and heat it wel betwzgn two 
_ Char- 


— _—__ 
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_ eataway the Wen. 


Chargers upon aChafing diſh ofCoals , 
and when the moiſture of the hearbis 
ſomewhat ſpent , ſtrew in a handful 
of bruiſed Cummin ſeed, and fprinkle 
it nowand then with a lictle Malm- 
ſey, and ſobeing a little dryiſh,pur it 
intoa thin bagg, an1 apply it to the 
belly as hot as may be ſuftered, and as 
it cooleth warm it again, til ſhe have 
eaſe : inſtead of Malmſey you may uſe 
Muſcadine.This hath bzen many times 
proved. 


For a kaxkor a bruiſe in the face. 
Take a peice of brown paper, 8 wet 
it in Beer, and lay it where the knock 
is, and as it beginneth to dry, lay on 
:{h a good while together. 
For aIWen. 


Take StoneLime and put it into wa- 
ter, til it have done boyliug, then take 


a_ quantity of it, and mix it with ſome f 


barr:] Sape,, laying them both on a 
cloth, let it be applyedto it, aud !t wil 


For 
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Far a Man that is barſten. 


Takethe roots of bake Ferne, and 
the roots of Elicampane, of each a like 
quantity, waſh and part them cleans, 
cut them as ſmal as you can, and ſtamp 
themin a Mortar as fine as you can, 
and temper it with Oyle of Bay, and 
two ſpoonfuls of Oyle of Exceter, and 
when you have made the falye , ſpread 
upon his Codd to his B:Ily, and lay 
the plaiſter upon the whole,and remove 
itevery two daycs,and'!then uſe another 
fpace of ten dayes,you muſt ufe another 
ſalve or plaiſter as followeth. Take a 
quarter of a pound of and the 
white of three or four'Eggs,and temper 
then together; and when they are wel 
tempered, putin two ſpoonfuls of Peſ- 
colium, temper al theſe together, and 
uſe the ſame as you did the former 
" I ſalve; when you take off the plaiſter , 
you muſt lay fine{cloaths under the bol- 

erof the Truſſe , until you think the 
i1 Sin be ful grown. 


Ss 


A Medicine to deſtroy VV arts. 
jo} Take Radilhroor, andſhred itthin, 
I and 
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and putitin a pewter diſh , and caft 
ſalt upon it, and cover it with another 
diſh, and ſhake the ſlices up and down, 
and then taKea piece thereof,& rub the 
Warts therewith,then throw away that, 


and uſe another ſo,three or four times a © F 


day. 
To take away Cornes. 


Take Hoggs greaſe that is not tryed, 
and beat it witha Peſtle, and ſpread ir 
upon a piece of white Cotton. on the 
rugged fide, and binde it on the Corns, 
drefling it once or twice a day, and it 
vil wear them away. 


To take away F rechles or Morphew. \£ 


Take ſour ſpoonfuls of May dew;and | 


one ſpoonful of the Qyl of Tartar, 
minglethem together , and waſh the 
places wherethe Frecles be, and le it 


dry of ir ſelf, it wil clear the skin, and! 


take away al toul ſpots. 
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TheLady Nevil for a ſore breaſt, by cold 
or feſtring of Milk, 


Take of B:ans & Linſeed,of each one 
little handful, dry them and beat them 
to power,then take 2 quantity of Milk 
and the yolk of-two new laid Egges, 
and rad ph togerher,then put in the 
powder of B:ans and Linſecd,and beyl 
toa Poulteile, and lay to the breaſt as 
hot as may be endured, and it wil both 
draw and heale it; arefle it twice a 
day. Mp 


Dr: Soper his water for 2 ſore Eye, or any 
| defect or decay inthe fight. _ 


| Take ofred or rather of white Roſe» 
watcr halfa- pint, Lapis Celaminaris 
halfan ounce, Lapis Lucius as much, 
beat them both to powder , and finely 
ſearſe themythe dropping of Dale,Rhe;,: - |. 
niſh Wine haife a pinte, Honey halt a, : 
ſpoontul , mix whole Cloves, Plantain 


water half aquarter of a pitce, ofthe; 


Draggs of Alocs as mach as a Walnut 
beaten to powder, and. finely ſearſed; 
thake them very wel together halte an 


I how © © * 
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hour or moere;then Ict them ſtand twen» 
ty four hours before you begin to uſe 
it,ſtop it cloſes & it wil be gooda year, 
when you uſe it, you mult put in a drop 
with aquil, into the corner ofthe Eye, 
and let.the party lean back a quarter of 
aa hour; uſe it morning and eve- 
ning- 

To make 4 whize skin from the Eye that 

came by ſome blow,though a quarter 
of 2 year ſince. 


Take the gal of a white Cock Chick, 
en, and a drop of life Honey or two, 
mingle them together in a Sawcer on a 
few Embers, and drop it three or four 
times a day into the Eye- 


For breaking out of yong Childrens Heads, 


Take Butter and Salt and fry ittoge- 
ther til it be black,and when itis cold 
anoint their head.Or elſetake pure ſal- 
lat Oyl and Vinegar,and beat them to» 
gether, anoint the place morning and 
evening til it be whole. - Whey made 
with Agrimony and Scabious, and 


Wormwood, is excellent to clear the: 
blood. | 


AH 
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41 excellent Medicine for a Scald,or 
burn newly done. 


Take Horſcadung newly made,or as 
new as you can get, & ftrain it through 
a thin old cloth,and therewith anoint 
th2 place two or three times a day, and 
every time dip che cloth in the Horſe - 
dung, ſo ſtraine it, and bind it tothe 
ſore al Day and night, it wil cure 
you, 


The Counteſf of Arundels drink fur 
" the Scurveyz 


Take of Fumitory and Scurvy-grafs, 
that which grows * the Sea-lide, of 
each twelve little handfuls, of Brook, 
lime three little handfuls , of Water- 
creſſes tix little handfuls, waſh and dry 
them very clean, .and ftamp them and 
hang them in three gallons of ſtrong 
- Beer or Ale, when it-is ſtale drink a 
good draught in themorning, faſting an 
hour after, another an hour before din 
ner, and another half an hour befors 
you goto bed, the more exerciſe you 
uſe after-icthe better, it is needful to 
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be wel pruged, before you take this 
drinke or any other,uſe it three weeks 
ora month together; if you cannot have 
green Fumitory, uſe dry. 


Paracelſus his Plaifter calbdEmplaſtrum 
fodicatonum Paracel{i, good for many 
' diſeaſes kerein mentioned tranſlated 
out of Latine into Engliſh. 


Take of the foure gums, that is to 
ſay Galbanum, Opoponax, of each 
one dram, Ammonia<cum, and Bedelli- 
um, of each two drams, It them be 
beaten very ſmall,and put them in - an 
earthen pot, leaded or glazed punring 
upon the ſame very good Vinegar of 
Wine,and let them ſo remain a day 
and night,then koyl them in the ſame 
Vinegar upon a great fire, that the 
gums may melt, and when they be 
throughly melted, poure out the ſame 
hot intoa bag, wring or prefſe theſame 


that they may be w<l cleanſed from” 


the dregs, which dregs muſt be caſt a 
away, take the ſaid Liquorſo ſtrained 
out, and let it boy] telthe Vinegar 
be waſted, -and utterly evaporated, 
in the boyling you. muſt contiually 
ſtir 


5 : 
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Fir it without ceaſing , leſt the Gums 
be burnzd, keep this.very clean and c0- 
yercd, that nothing fal into It , then 
take Oyl Olive two pound , new Wax 
half a pound \ and let them be put in- 
to ancarthen pot,wel leaded or glafſed 
of a ſufficient bignefs, ſet the ſame on a 
fire of coals,and1:t thzm m:1t at ities 
at the length put into it apound & half 
of Lithargie beaten into very fine pow# 
der; ſtirring it continually wich a ſtick 
or ſpatula by little and little, . until jt 
be throughly mixt together, & the mat- 
ter be a tawny colour; afterward. take 
the aforeſaid gums, that were firft boy- 
Jed, and put the quantity ofa Nut into 
the ſaid matter, and ſo by little and 
little at ſeveral times, put into it ſuch 
lixe quantity of the gums at each time, 
til the gums beal putin, and mixt 
wel with the other things, and melted. 
And yoa mult take heed witha), leſt the 
matter be overmuch heated, and boyl 


* over andrun into the firc, for it is very 


hot of it {elie, afterwards pur in the 
things following int» it, of the two 
kindes of Ariſtolochia rotunda , Cala= 
minaris, Myrrhe and Frankincenſe, of 
each one dram,beat them into fine pow 


Il 4 der 


— 


 - 
”* 


BY 


192 ThePearl of Pratiiſe. Choiſe 


der, thatare to be made intopowder, 
and put them into the ſaid matter, and 
pour upon ij t one Aram of O7l of Bays, 
and puttherein laſtly four drams of 
white Turpentine, boy] them and ſtir 
zhem about continually, with careful 
diligence,& vvhen you vvil know vvhe- 
ther it be ſufhcientlyſodden,put a little 
thereof into cold vvater,and if it be not 
ſo ſoft that it cleave to your fingers, it is 
vvel , otherwiſe it muſt boyl longer, 
ten take it from the fire, and pour it in- 
to a Biſon ful, of water , and whtn it 
iswel cooled that you may handle it, 
anoynt your hand withOyl ofCammos 
mil or Roſes , and knead it wel three 
- or four hours, & ſo lay itup in a clean- 
ſed veffel, it wil laſt above fifty yeares, 
and be then as good as at the firſt day it 
was made. 

The virtues of the Fmplaiſter out of 
Paracelſus, 
It is good forold or new ſores , it 

; dryeth; cleanſech, and breedeth good 
fleth, ic confirmeth and comforteth , it 
healeth more in a week then any other 
in a month, it wil not ſuffer any ſore to 

utrefic or corrapt, or any dead or evil 
feth to grow; for kncews cut , bruiſed 
or 
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or pricked wich a Thorn or otherwiſe, 
it i; moſt excellent; it draweth out of 
Wounds, Iron, Wood or Lead, and o- 
ther the biting of venemons Beaſts; ic 
cauſeth all kinde of Impoſtumes or 
Biles to ripen,it it be laid thereon, and 
it is moſt excellent againſt the Canker 
and Fiſtula, the Shingles or Saint An- 
thonics fire? and alſoa foveraign ,and 
ſpeedy help againſt al paints,to alſwage 
all aches, and for allkinde of Wounds; 
alſo I Thomas Potter have tound often 
expericnce, it is a lingular and ſpecial 
help for bon2s out. of joynt, by laying 
one or two plaiſters,or three at the moſtz 
T have healed in fourteen dayes, Arms 
out of jo; nt,ſothat thoſe parties have 
ſaid thzy have had nopain nor;weaknes 
' aiter; Alſo for thruſts you muſt not 
tent them, unlefſe they matrer be- 
fore you come tro them, but on ely lay 
of this over it,and two Plaitters is com« 
monly ſutfcient to heal it,or any other 
ſor:, or ſw:lling; but if dead fizth be 
in a ſorz,before this plaiſter be laid on, 
it will not ;deftroy it, but it muſt be 
pluckt out, bur if it inde none, it will 
ſuffern one to br:ed; When you lay up 
this plaiſter, put it in oyled paper or 
T.5. oyleJ 
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oyled Leather, or both, itqwill keep It 
the better for over much drying, and 
you muſt lay it out of the Sun and 
Winde. 


For the biting of a mad Dog or ſtinging of 


an Adder. 


Take a handful or more of Hazle- 
Nuts, a quarter as much of Rue, with a 
clove of Garlick, ſtamp all theſe toge- 
ther, then take the juyce, and put alit- 
tle Treacle to it,and if it bea man that 
isftung,or bitten,giv:ithimto drink in 
Beer o: Wine or Ale;but it aDog,give It 
in!Milke; th:ntck: that from whence 
the i::yce camec,and bind is to the pace 
which was bit or ſtung. 


For the biting 0 f a Snake. 


| Stamp Garlick and lay it to the place 
that is bittcn., 


Dr. Lukener, For one flung with waſps. 


Make alittle plaifter of Treacle, and 
lay upon the place that is ſo ftung, and. 
it withelp it. 


Az 
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An Oyntment for a great or hayd Belly by 
Ague, Wormes, or Spleen, 


Take the fineſt common Wormwood, 
Garden Tanſey,Feathertew, Lavender, 
Cotten, Southernwood , unſet Leeks 
blades and al,Pearch Leaves, Herbgrace, 
of each one iittle handful, waſh them 
and dry them, then t: k2 a good pound 
of Barrows greaſe, and ftamp al in a 
woaden diſh, then ſet them eight or 
nine dayes in a Cclar, or low place til 
they have a hoar al over them , then 
break them altogether , and put chem | 
in an earthen pot, and ſet them on a 
ſoft fire,and let tiem boyl a good hour, 
then ſtrain them through a clean cloth 
into a galy pot 0: glafſe, and ſokeep it 
for a precious Oyntment , it wil ht a 
year wel ; when you uſe it, you mult 
vvarm it, and anoint the belly of the 
Patient morning and evening. Proved 


by Miſtreſs Foyce, Widow- 
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The ol11 Lad 'y of OxfordsOy! of Exceſter 

which is good for all manner of coldGowts, 
Sciatice,and all manner of aches inthe 
fleſh and bones, and alſo for bruiſes. 


Proved. 


Take one pound of Cowllip flowers, 
picked out of their caſes, gathered in 
April on a faire day when the dew is 
gone, and ſouſe them in Oyl Olive,ſo 
much as wil cover them,let them lie in 
Tt till Zuxe ina glaſſe,then take Cala» 
mint, hearb John - Sage, Agrimony, 
 Southernwood,P-litory of Spain, Roſe 
mary, Wormwood pennyroyal, La= 
vender,Cammomil.Hirſe,Lawrel leaves 
flower of Lillies, Pcllitory and Fe- 
theetew,the tendern:\ſ2of the Ivie and 
broomfloyers, of each one little hand= 
full, ſtampt hem altogether well, and 
then infuſe them inwhite Wine , ſo 
that they-may be covered all over there 
info le: them remain fourteen houres 
or fiftee2, then put th.mtin Oyl Olive, 
fo that the Tipuor may near ſwim, ſo- 
boyl it together upon a ſoft firz,and ſtir 
itwell tilltherawnetſe and wetnefſe of 


the Oyt be gone, then-ftrain. it through: 
&. 
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a Canvas cloth into a pewter diſh , or 
glafſe,for earth or wood will not hold 
it,and uſe it fora ſingular good Oynt- 
ment,and above all other approved, if 
there be any pelces in the paine which 
the ſaid Oyl is boyled in it will run 
out,after the hearbs are once hot it muſt 
be continually ſtirred on a very little 
fire, no more than any Egge will abide 
witho::t breaking, 


& Tomakg a Searcloth againſt ſwelling 
and aches,approve 

Take Bloom: fl.,wers two little hand= 
ful,red Bramble leaves one little hand- 
fal,(this Bramble beareth but three 
leaves together,and groweth low on the 
ground,;take It off one the midcle leafe 
a peice of unwaſhed Butter, and pound 
the Herbs aforeſaid with two or three 
Cloves,andthen boy] them in Butter, 
and ftrain it,and take a peice thereof, 


with a litle peice of WaX, and being | 


melted together,make a Searcloth with 
it. Alſo take Oyl of Broom, Bramble 
and Butter, ad temper with a little A» 

a vitz, it is good againſt aches, to be 


uſed & rubbed on the aches inthe mcr- 


ning,but.nocat night, 
The 


0 F 
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' The Lady Leonards . green Oyntme;t. 


Take red Sage leaves & Rue of each 
one pound,the youngeſt Bay leaves and 
WormWood of each halfe a pound, gaz 
ther theſe in the heart of the day, pick 
them,waſk them not,cut them ſmall, 
and beat them long in a faire Mortar; 


then take halfa pound of Sheeps ſuet 


hot from the Sheep,mince it ſmall and 
put it to the hearbs, beat it ogethertill 
it it all of one colour , then put all in- 
toa clean bowl, pur to it a pottle of the 
. beſt Oyl Olive, work al theſe wel un- 
til al beeome a like ſoft,then put it into 
an earthen pot well opt for cight days 
then witha ſoft fire ſeeth it tn a faire 
pan, put to it four drams of Oyle of 
Spike,when it is halfe ſodden; being 
ſodden ſtrain itithrough a clean Canvas 
into clean gally pots ftopt cloſe with 
Parchment and double Sheeps leather, 
anoynt the place grived there wich, rule 
ing it very day before you leave it, if 
you put a clean warm cloath, after you 


have anoynted the place ther-on it is 


\ þetter:this is made only in May, and 
wil lift many years being cloſe ſtore, 
and:cool kcep., The 


Li 


| 
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The Lady Smiths remedy to bring a'young 
Childe when tt is born, 


Take a little Coventry blew thred, 


burn it and hold it to the Childs Noſe, 


that the ſmoak may go up. 


To bring away the After burden although 
a day or two after the Delivery, 


Take a Rie and crede it as you doe 


wheat for Furmity,and make a Cawdle 


of it, ſo let her drink a good draught 
once or twice, This is proved. 


For one bound in body; though a Woman 
with Chide. 


Take a pinte of white Wine, a quar= 


- ter of apinte of Damask Roſcewater 


twenty Damask prunes, forty Rayſins 
of the Sun ſtoned , a little whole Mace, 
and a few Aniſeeds tyed in a cloath lee 
a'l theſe boy] Icilurely together,and put 
rhereto either Sugarcandy or fine Su- 
gr, and when it is boyled to a Syrup, 
e1ke out a little of itzand ftrain through 
a finecloth wich a littie Mannazand put 
unto the Syrup,. and Jer it fimper xoge- 
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ther a good while, then pur it into a 
glaſſe,it will keep good a g.od while , 
as halte a year,and when you have oc- 
cafion to uſe it, you muſt take one of 
the ſaid Pranes and two or three Ray- 
fins,and eat them in the morning faſt- 
Ing,and take a ſpoonful alſo of the ſaid 
ſyr.p faſting, two or three hours aftcr 
the ſame, 


Dr.Atkinſons Cly/ter for Winde. 


Take Cammomil;Mall owes, Violzt 
leaves, Bzrr leaves B:zan and French 
Barl:y one little handful, of Fennel- 
ſeed and Anniſced each two ſpoonfuls, 
boyl1 all theſe together with a Rack of 
Mutton,till the fizſh be very tender;then 
« take a pint of the fattsſt Liquor ſtrained 
and pur into it two drams of the Oyl of 
Rue,or Oylgf Cammomil, and for 
want thereof a little diſh Butter melted 
two drams of cowſe Sugar,and one or 
two yolks of Egges 


To bring away a dead Child or After- 
burden. 

Tak? Saffron: Mace.and Cinamon, 

bat then to:powder, and ſearce them 

and 


| 
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and take ofthe powder a juſt quantity, 
give as much as wil lye upon the point 
of a knife,in Ale, Beer; or one ſpoonful 
of what they beſt like. 


A gentle Purge which taketh away a Ter= 
tian Age being giventhe fourth 
Fit. Proved. 

Take a dram of Rhubarb,and infuſe 
it in Succory water {ix ſpoonfuls, three 
hours together on a very gentle fire, 
then train it, and put it in half a dram 
of ſyrup of Rhubarbythree ſpoonfulg of 
ſyrup of Roſes,and a ſpoontul of Cina= 
mon water, take this faſting after the: 
4th. fit when they are not ſick, if this 
be too vveak to purge a firong body, 
add thereuntotwo or three drams ofthe 
leaves ofSena,with a few Fennil ſeed to 
quicken it more, it it be alwayes made 
with this addition,it js the better. 


The Lady Gorings water for an Ague, 
ſickneſs or foulneſs in the tomach, and 
to purge the blood, 


Take the Dung of a ftone..Hoſe that 
is kept in the ſtable whenitisnew mad, 
mingle it wel with Beer and a Hietle 
Ginger, 
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Ginger,and a good quantity ofTreacle, 
and diftil it in an ordinary ſtil; Give of 
this a pretty dra ught to drink. 


The Lady Gorings remedy for a burn or 


cald. 


T ake Hoggs fat or ſeam made of it, 
melt it,but let it not boy], put into it the 
whize of a new laid Egge or two, wel 
beaten, and ſtir it continually on Em- 
bers,til it be like an Oyntment, keep it 
for your uſe, anointing the ſore twice a 
day with it, 


The Lady Gorings remedy for a ſharp 
Urine. 
Boyl running water wich Liquorifh 


til it be ſomething ſtrong of it,boyl al- 


ſo in it aPippinor two,when it is hoy- 
led,put in allo ſomebrownSugarcandy 
drink of it every morning faſting a pre- 
ty draught. 


For Deafneſs. Proved. 
Take Linſeed Oyl and Aqua vitz, 


fhake them together in a glaſſe bottle, 
- and ſet it inthe ſuna month or 5 week | 


ſhake 


; 


\ 
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ſhake it wel every day, andwhen you 
uſe it,put a little into the ear, & ſtop it 
with a little black Wool. 


An approved Receipt to ſtop bleeding at 
t he Noſe, Wound or Cut in Man or Beaſt. 


Take theflaxeof a Hare, the Moſſe of 
an Aſh tree, and powder of Belezrmo- 


' nick, chop them together,and wetthem 


a little with fair water, and put it into 
the Noſthril that bleeds, and ſtir it not 
in twenty four hours; it it be of a cur or 
wound, look firit if there be not little 
pieces of looſe fle{hor skin that hangs; 
if there be, clip it away, or elſe the 
blood wil not ftay, then lay the afore- 
ſaid Medicine to it, and ſtir it not in 
twenty four hours. 


The Lady N:vils Remedy for the Stone. 


Takethe hearb Aurza,or Gold wire, 
dry it and keep it al the yzar, and every 
ful o! the Moon ; take a ſpoontul of 
the powder in ſix ſpoon'uls of Milk, 
and water, and one of white Wine, or 
you may take it in Plantaine water,Or 


Vervin water, or any that is good for 
the 
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the Stone, it isalſo good to take it in 
the fit. 


The Lady Mildmayes drmk for 
Cough or Cold, 


Take of Liquoriſh ſcraped and fliced, 
of Anniſeeds rubd and bruiſed,of Ray- 
fins of the Sun ſtoned, of Figs liced,of 
Hyſop tops, of each one little handful, 
and a great handtul of Coltsfoot, boy! 


until two or three parts be conſumed, 
then ſtrain it,and ſtis it in three or four 
good ſpoonfuls of Honey, take this in 

. the morning faſting, at four a clock in 
the afternoon, and when you goto bed 
four {poonfuls at a time warm. 


Mr: Chaunce his Receipt for the Spleen, 
and Melancholy, the Preparative. 


Take of tnercots of Parfley, Fennil, 
Bruſcus, Sparagus, of each four ounces, 
the ſeeds of Fennil,Aniſe andCaraway 
of each a dram and 1 alfe,of the Bark of 

Capers,andTamarisk of each an ounce 
and half, of the leaves of Mugwort,Bo= 
rage,Bugloſs,of each one little handful, 

T0 


al.theſe in a galforr of running water, 


—— 
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of Cetrach and Di&amum each one lit- 


tle handful , boyl al theſe things in 
three pints of Conduit water, til halfe 
thereof be conſumed, then ſtrain it,and 
put to it ſyrup of Harts tongue, and ſys- 
rup of Succory,and Rhubarb in powder 
or {Nced each four ounces, - then ley ir 
ſtand al night, and the next day clarifie 
it, andatter put to it the ſpices of Les 
tificans Galcni, and Diamuſcum Dul- 
ce,cach two {cruples, take of this in the 
morning faſting ſix ouncas, 8& as much 
an hour before ſupper, take it thus two 
dayes together,then take the purge fol- 
lowing- 


Mr: Chaunce his Purge. 


Take of Senathree drams,of Epithy. 
mum and Polypody of the Oak each 
two drams, of Fennil, Aniſe, and Ca+ 
raway ſ{ceds,cach a dram & a half,Car- 
dus ſeed xwo ſcruples,boyl them all in 
a ſufficient quantity of Conduit water 
until it come to three ounces, then pur 
toit of Rhubarba Dram. and halfe 


_ Infuſedin Succory water, of the ſyrup 


of Auguſtanus, and ſyrup of Harts 
tongue cach one ounce, to makea po- 
tion, 


FSH 
k ER 


day take. one of theſe, and take it at 
night when you £o to bed, ofDioſcor- 
dium two ſcruplzs, of Alkermes difſol- 
ved in Borage water one dram. 


Mr: Powel for the Stone andColick, 
Take the quantity of half an hazleNut 


Sopz,and mixethem together,and take 
a broad Onyon,and cut off the top, and 
make it ſom2what hollow, and put the 
black Sope and Mithridate init, and 
cover it with the you you cut off, 
— Wrap it in paper,and roaſt it inEmbers 
Po until it be very ſoft,then put itibetween 
-* twoLinnencloaths warm,and lay to the 
Navil,8 pin the cloatis upon the back, 
ſo uſe ittil you find eaſe. \ 


Ar:Rowland Haughtons Receipt for the 
cure of the Stoue. - 


” Take Arſemart otherwiſe called red 
Shanke, and diſtil it, and take it injthe 
# Evening when you are warm in bed, to 
2” thequantity of haltea pinte, and the 
% like jn the morning a little before = 

( CIC 


tion,and take itthree times,every third- 


ernel & Mithridatc,and ſo nuich black 
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riſe, about ſome four times, then take 

Barberries, and take the outfide rinde: 
ofthem, and beat them into very fine 

powder,and take every morning and e- 
vening, and drink either a draught of 
the (aid water,or ſmaſl beer after it,con- 

tinu2 this and it wilcure you. 


For an Ague congealed or fallen into a 
Womans Breaſt. 


Take a quantity of ftone Honey, and 
the ruſticft Bacon you can get,Smalage, 
Alexander, red Cole, Marygoi ds . with 
black ſeeds of Ground(el,Plantain and 
Sage, of each a quantity, put al theſe in 
a Mortar, & ftamp them as ſmal as you 
can, then lay the ſalve upon a peice of 
white Leather, and to the place where 
you would have theBreaft break; the 
- plaiſter muſt be ſpread upon the rough 

© fideof the Leather, 


An approved Medecine by the Lady Bray 
for the Ague falling into any part of - 
| the Body, ; 


Take of Parſley one little handful, 
Smallagez andHemlock,ofexch as much, 
chop them {r»>!. then ſtamp theiwt and 

pu? 


<þ 
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put thereto a quantity of Barrows 
greaſe, & ſtamp them al together, then 
boyl them a good ſpace,ſtirring it con» 
tinually tintil it wax green , then ſtrain 
it,and when you uſe thereof take ſome 
in a Sawcer, and anoynt the place with 
a feather againſt the fire. 


The Lady Arundels efpecial Remedy for 
the Stone, Back, or Stomach, or to 
make a Woman Conceive. | 


Take the roots of Sca-holly (it grows 

"eh by the Sca-ſide , like little trees: of 
 halfayard long, ſome name them Erin, 
goes)and makeic in ſyrup,andeat of it 
inthe morning fafting , and at four a 
clock in the afternoon, and before you 
rake it,take ſome gentle pils, but once 
inthe beginning, 


The Lady Dacres Medicine proved, for 
the Stone and Stangury. 


Take black Bramble-berries when 
they be red, Tvieeberries, the inner pith 
of Aſhen keyes, Eglantine-berries, the 
Nut keyes , the roots of Filipendula,of 


all theſea lictle, Acronsand the ne 
£5 -M [Obs 
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| Bladder. 


of Sloes,of each a like quantity,bat not 
ſo much of ither of theſe as half of any 
of the other, dry al theſe in platters in 
an Oven,til they wil be beaten to pows 
der, then take Cromel ſeed, Anileed, 
Saxifrage,Alexanders,Par(l:y, Corians 
ders,zFennil ſeeds, the ſeeds of each of 
theſe,the like quantity of the firſt, and 


- dryedin like fort, then beat al together 


in the like ſort to fine powder,then take 
Liquoris fair ſcraped the beft you can 
get,as much in quantity as al theſe,and 
beat it £ne, & mingle it with the pow» 
der,8 keep it cloſe from the wind, and 
ſo uſe it morning and evening with poſ 
ſet Ale, with Tyme of the Mount boyl+ 
ed in it , make your poſſet drink with 
white Wine, or other drink, and when 
you eat any pottage or other broth, put 
ſomeof the powder in it if you be ſore 
pained,andit you have any Stong,it wtl 
come away in ſhivers, and ifit do fo 
when you drink,your water is clear;take 
this drink following , and it wil leave 
no corruption or uncleanneſſe in the 
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The Drink, 


Take. Roſemary and Wild Tyme) 
and ſecth them in running water with 
as much ſugar as wil make it ſweet, 
boyl it from a quart to a pinte, uſe the 
quantity of the Hearbs to your diſcreti- 
0, ſo that it may ſaveur of them wel, 
and uſe it nine mornings , {ix or ſeyen 
ſpoonfuls at a time. 


Mr: Eldertons Medicine for the extremity 
of the Colick aud Stone. 


Take Afhen Keys and dry-them inan 
Oven, take out the Kernels from the 
husks, beat them into powder & ſearſe 


them fine, and keep it;then t:ke Eglane Þ. 


tine berries, dcy and beat them as the 
other, then take of them with a fea: 
ther then ſecarſe it as above,take Houſe- 


leck,dry and ſearſe it as the other,take © 


alittle quantity of the three powders, 
ana pur them together, take Aniſeeds 
and Liquorith of each a little quantity, 
ry them ſeveraſly and powder them, 
cing fine ſearſed , put them with the 
ther three powders, a little quantitie 


of | 
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of both, and take a ſpoontul of theſe 
powders or lefs> and mingle al toge- 
ther, and put into it 3 or 4 ſpoonfuls of 
white VVineor Ale, and drink it in 
the morning, faſting one hour aftec it: 
, thus drink it once in fix dayes, or elſe 

when you are grieved, and you ſhal ne= 
ver find painofthe colick nor ſtone. The 
ſeed of great Nettles muſt be beaten to 
powder , and mixt with them, and it 
wil be better. 


For a Pin or Web in the Eye far gone. 


Take the Marrow of a Gooſe-wing, 
and minglethe powder of Ginger theres 
with, drefle the Eye therewith two or 
three times a day. 


A Medicine for the Eyes akjng, or redneſs 
thereof. 


Take a Vial glafſe and fil it ful of 
fair running water, and put inte ir fine 
Sanguis Draconis , the quantity ot a 
HazleNutit vil help the Eye. 
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For ſore Eyes that come from hot huntors- 


Take Elder leaves,and chafe between 
your hands,and lay it tothe nape of the 
neck. 


For the Pin and Web in the Eye, ſo it be 
taken before the ſight be quite extind, 


Takea little handful of three leaved 
gra(s,that hath the ſign ot the Moon in 
it, as much roots and lzaves of Daſies, 
and ſewen or cight corns ofBayſalt,beat 
al theſe together, then ftraine them, 
through a cloth and take two new laid 
Egges, and beat the whites of them a 
good whilz:,then let them ſtand a quars» 
ter of an hour, and then take off the 
froth clzan , and take the clear of the 
whites, as much as the quantity of the 
jayce of the ſaid Hearbs , then take the 
quantity 0*two Hazle Nuts,of Engliſh 
Honey, and ſtir them together, then ler 
the party belaid upright, & drop three 


drops with a feather into the Eye, and 
lie fti) a good while after, this muſt be | 
aſed atthe leaſt twice a day. 


For 


| 
y 
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For red Eyes. Pearl, Pix or Web. 


Take Verjuice that is made of Grapes 
and put it morning and evening into 
the fore Eyes; ſome wil put a little ſalt 
with it. 


An excelent remedy for Heat and Pimples 
in the Face. 


Take of Plantain Leaves four littTz 
handfuls, and of Mallows or Tanſey 
one little , of Cinquefoil half a lictle 


handful, and as much of Strawbers. 
ry Leaves, there muſt be this ity © 


_ — 
” 


of every ſort; when they are picky clean 
then take a pottle of new Milk hot trom 
the Cow, and put it ina ſtil vvith the 
ſame hearbs until it be droppeda quart, 
then let it drop no more; you jnay 
keepir a vvhole year ina glatfe;-wvhen 
you uſe it wet a cloth in ſome of it, 
and vvaſh your face at night to bed,and 
often inthe day; the beſt time to ſtil it 
is in May. , 


» For Heat oy Scurf in the F ace, 
Take a pinte, of Cream as thick as 
K 3 can 
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can be ſcummed, then take of Camo» 
mile one little handfal,pick,waſh, and 
ſhred ir very (mal , then put it intothe 
Cream, and let it boyl very ſoftly til 
It come to anOy],neverftirring it after 
the putting in the hearbs at firſt , but 
ſcum it clean when you ſee 'the Oyle 
come to the top, then Izt it boy]a little 
faſter, and then ſtrain it through a fine 
Linnen clo:h, and then anoint the Face 
therewith. 


A very good Medicine for a Tetter. 


Take red Dock roots, waſh them, 
ſcrape them,& cut them into {lices,ant 
lay them in white VVine Vinegar, a 
night ora day, and then uſe it to rhe 
place grieved, waſhing the: place with 
the root,and. the liquor many times. 


Toskin the rawneſi of a Womans Nipple. | 


Take a Deers foot,and take the mar- 
row therof,and anoint theNipple thers 
with oftentimes, 


To ary np Milk in a Woman breaſt. 
Take a quantity cf Aqua vitz,and a 


Une 7 
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quantity of ſweet Butter,melc and tem- 
per chem together, and anoint the Breſt 
therewith, laying a brown pgper be- 
twixt them? , and ſodo as often asrthe 
paper dryeth,til the Milk be dryed up; 
thisis alſo good to keep the Ague ops 
of the Breſt. 


To make a Woman have a Nipple that bath 
none, and would give ſuck, 


Take a V Vicker bottle that hath a 
little mourh, and fil it ful of hot Wa- 
ter, and ſtop it cloſe til the Fottle be 


through hot,then let out the water, 20d. 
ſet the mouth of the bottle cloſe to the'8 


Nipple, as long as there is any heat in 
the bottle it wil cleave faſt. 


To heal the Nipple of a Womans Brea{t. 


Take a quantity of Cream and put it 
into the juyce of Valerian ſtamped and 
ſtreined, & as much of the Juyce of Sea 
green uſed in like fort, boyl al theſe 
together til it come to be as butter, 
then aake it and put it into a box , and 
anoynt the Nipple therewith three or 
tour times a day,and lay a Walnut ſhel; 
4 or 


a 
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cr ſome other hollow thing over it to 
keep the cloaths from it til it be whole, 
or cl{e make a poſler Ale, of Alom and 
lay the curd to theNipple warm, til the 
child doth ſuck, and then lay on again. 


A Medicine for Worms in young Children. 


Take a plaiſter of white Leather or 
brown papcr,and ſpread it with Honey, 
warm it alitile againft the fire, but firft 
ſtrew ſome of the beſt Aloes Succotri= 
nz thercon , then lay it al over the 
Stomach of the childe warm ; the like 
plaiſter isto be laid on the childes Na» 


vil at the ſame time; if you have no Ho- 


ney mix the juyce of Plantain, and lay 


It on the Leather. 
Dr: Forſter: Infuſion purging Choler. 


Take Damask Roſes two ounces , of 
Rhubarb two drams and a halfe, of 
$pikenard one ſcruple , of Orcin one 
{cruple, cat al (mal, & infuſe in a quart 


of clarified whey al night in the morn» 


1ng ſtrain gently, & put to it oneounce 
o' ſyrup of Roſcs, or Syrup of Violets. 


Dr. 


— 
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Dr: Foſters Infuſion purging Melancholys 


Take Fumitory, Epithymum,flowers 
or leavesof Borage,&% Bugloſs,of each 
a good halfhandful , Polypody of the 
oake one ounce,Sena half an ounce, 
Fennil ſeed two drams , Whey three 
pints, infuſe and boyl toa quart, where- 
unto add two ounces of ſyrup of Roſes 
ſolutive; the doſe is halfa pound , you 
may quicken a draught with a dram of 
Ele&uary of Rees. 


An opening purging Julip and cooling for 
| Choler amd hot humors. © 


Take of Barley two little handfuls,of 
Savory with the roots, Maydenhair, Lis 
verwort, Sorrel,cach halt a good hand- 
ful. of Roots of Graſs, of Fennil, each 
halt an ounce , of the four cold: ſeeds 
each tvvo drams , boyl them a ſuffici + 
ent quankxity of Succory vvater unto (ix= 
teen ounces, in vvhich infuſe haif an 
ounce of Sena Tamarindes and Poly- 
pody of each three drams,. Jalap and 
Hirmo.Jda&ils of cach tvvo drams, Fcn+ 
nil ſeed , Aniſeed, and Liqrorith, of 

K 5 each 
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each one dram,Currants bruiſed halfan 
onnce,bfBnrage;Bugloſs,and Roſemar 
flow:rs, ef-each one dram, infuſe theſe 
warm, ther-boyl themuntil five ounces 
of the Succory water be conſumed, 
then ſtrain. it and adde the expreſſion-of 
four \{cruples of Rhubarb infuſed in 
three ounces of Manna and ſyrup ofRo- 
{cs one ounce,of the Chriſtals of Tartar 
one dram, mingle them 3 the Doſe is 
four or five ounces every morning, 


4 


Dr. Morcs Powder or gleſſely prepard dreg - | 


to be taken in mornings , and after meals | 
to mend Concetion, comfort the Brain. 

break Wind, and make _ 

ſweet Breath. - 


a" 


Take Liquorifh cut ſmal, Aniſeed 


comfits with one skin of Sugar,of each*) 


two ounces, ſweet Fennil ſeed Comfits * 
with ane skin of ſugar,Corianders pres 
pared and Caroway ſeed of- each, one. 
- *Qunecz, of whitc Ginger, Cinamon,Cas» ' 
Hhmus Aromaticus , and Nutmegs, of 
each one ounce cut very ſmal, of the 
Joz-nzes of Aromaticum Roſatum, of 
Manus Chriſties,with Chymica loyl of 
Cinamon, Cloves,and Lozenges.of D> 
am=« 
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ambra cut into ſmall pzic es, each halfe 
an ounte, to be taken abCut aſpoonſul 
at the times aforeſaid. 


Lucatellos Balſam admirable for all 
Wounds, 


Take Venice Turpentine ene pound, 
Oyl Olive three pints, Sack fix ſpcon- 
fuls, yellow waxe one pound, natural 
batſam halfe an ounce, Qyl of Saint 
Johns wort, red S.nders powdered of 
each one ounce, waſh the Venice Tur 


* rentin three times in red Roſe water 3 


then {lice th2 Waxe thin, and ſer it cn 
the fire in a biggeskill:t, and when it 
is well molten, putthe Turper tine to 


. It, and ſirthem wel togethertil they 


boyl a lirilecake it off the fire, and let 
it cool ti] chencxr- day, then cut it in- 
to thick ilices, and poural:the water 
cut of it, then let it on the fire again, 
and wh:n it is molten {tir it well, and 
put-it into the afereſaic! Oyls,Sack Bas 
ſam and S:inders,and ftir them wel to- 
g:ther that they may in corporategthen 
Jet it boyl again..for a ſhort ſpace, take 
it off th: fire and ftir it well tor the 
ſpace of two hours that it may become 

thick, 


: » | y 
* = #iw Ah a i SDS. atten. i _ 
: 


and an. ounce of white Mercury beaten 
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thick, and when-it is cold put it up in 


ſeveral Galley pots,and when you uſe 
it apply it tented into a deep and hol- 
low wound, it it be onely aflit cuta- 
noynt the wound with it, and binde it 
taſt on with the cloth. 


APurege by Dr.Mayhern. 


Take of the beſt Sena fix drams, of 
Rhubarb two drams,Cream of T arter 
halfa cram, of ſweet Fennil ſeed as 
much, an-1 a little Cirn:imon,infuſe all 


theſe one night in halte aſpinte of white - 


wine, in the morning let it Coyl one 


walm or two,ſtrain it and put in of the - 
beſt Manna an ounce,diffolve it over the 

_ *firezthen ſtrain it again', then put to it 
an ounce of Salatine ſyrup of Roles,{o. 
-di ink it, faſt two hours after from mear . |. 
and drink and fleep,and then drink no- © {| :; 


thing but thin broth. 


An approved Medicine to beautifie the face 
or to take away pimples or 
heat in the F acr, 
Tak2 a fair carthen pipkin, and put 
into it a pottle of clean running water, 


TO- 
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to white powder, then ſet it on the fire 
and let it boyl until one halfe be con- 
ſumed,and keep it cloſe covered ſaving 
when you tir it then take the whites of 
fix new laid Egges beaten halfe an hour 
or more,and put it into the liquor, af- 
t.r it is taken fromthe fire you mult pur 
in alſo the juyce of Lemons, being very 


' good and halfe a pint of newMilk, and 


a quarter ofa pound of bitter Almons 
blanched and beaten with halfea pintof 
Damazk Roſe water;ftrain al theſe toy 
gether through a ftrainer , and ler it 
ſtand thrze weeks b:fore you uſe it,and 
Iwil warrant you tals &c. 


An excellent water for the Ey es thas are 
red or full of Rheume, 

Take young Hazel Nuts when they 

are ſoſoft, that you may thruſt a pin 


-;;:- through them,ſtill them in a RoſeStill, 
_ - husks;fhels and all and with the water 
' waſh your eyes : 


To cure any Wound though the Patient be 
| never ſo far off. 


Take a quart of pure Spring water 
and put it into ſome Roman Virtiol 
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and It it difſolve,then it you have any 
blood of the wonnd either- in linnen or 
Woollzn,or {ilk, put-the cloth ſo blood- 
ed in th? watzraand rub the cloth: once 
a day, and ifthe wound benot mortal 
the 51001 wil out, it it be it wil not. 
L-t the Patiunt keep his? wound clzan, 
waſhing it with white wine; when ever 
you walh the cloth,the party wounded 
ſhall ſenſibly finde eaſe: let the cloth 
be conſtantly in the water 


Tomake Oyl of Swallows. 


TakeSwailows as many as you can get 
ten or twelve at the lcaſt,and put them 
quick into a Morter, and putto them 
Lavender Cotten, Spike, Camomil, 
- Knotgrafſ:, Ribwort, Balm, Valerian 
Roſemary tops, Woodbine tops-ſtrings 
of Vines, French Mallows,the tops of 
A'ehoof, Strawberry ſtrings, Tutſane, 
Plantain,. walnut I2aves,tops of young 
Bayes, Hy op, Violet, leaves, Sage of 
vertie, fin2 Roman Wormood, Brooke 
lime, Smalage, Muther of Tyme, of 
each of thzſe a handſu]l, two of Camos 
mil;and two of red Roſes beat all the{t: 
tozether, and put thereto a. quart of 


Neats«- 


| 
' 
' 


— — 
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Neatsfoot OQyl , or May butter , ftam 
them al together , and beat them wit 
one or two ounces of Cloves, and put 
them al together in an earthen potito 
it very cloſe with a pecce of dough 
round about, ſo cloſe that no ayre can 
come out, ſet them nine days ina cellar, 
and then take them cutzand boyl them 
fax or eight hours on the fire,or elſe ina 
pan of water; but firſt open your pot, 
and put in halt a pound of Wax, white 
or yellow whether you wil, and a pinte 
of Sallet Oyl;and train them through a 
canyas clath, 


To make Lead Plaiſter. 


Take two pound and four ounces of 
the beſt and greeneſt Sallet Oyl with a 
pouud of good red Lead, and a round 
of white Lead, beat them wei into duſt 
then takes twelve ounces. of Caſtles; 
Sope ,. incorporare al theſe wel toge- | 
ther in a wel glafled and great cxrthen * 
pot,that the ſope mav come upwards 
ſet it on a imal fire of coals tkE ſpace.of 
one hour and a half, alwayes ſtirring it 
with an iron bal or round pommitl:the 
make your fire ſomewhat. bigger: until 
ik 3 
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it-bethe colour of Oyl;then drop a lit» 
tle on the board,and it it cleave neither 
to your finger nor the board then it is 
enough,then take the clothes and make 
them into what breadth er fize you 
pleaſe inSearcloth,let not yourcleth be 
courſe, but of a reaſonable new Holland 
and when you have dipped them, then 
rib them with a Slickſtons it wil laſt 
two years , and the elderthe better as 
long as it will ſtick it is good. 


T »e vertues of the Leaden Plaiſter. 

I. If it be laid to the Stomach,it 
prevoketh appetite,and taketh away a«* 
ny grief inthe ſame. 

2.1t laid to che belly,it is a preſent re» 
medy for the Ach. | 

3- If laid tothe Reins of the Back, 


” ie cureth and healeth the Bloody Fluy, 


theranning of the Reins , heat im the 
_ Eiver,or weakneſs of the Back: 
4+ I healeth al bruiſes and ſwel- 


* Ingy, it taketh away Aches , it breaketh 


Fellons,Puſhes, and other Impoſthumes; 
and healeth them. 

. 5. It drawech out anyrunning hu» 
mor With out braking ofthe skin , and 
being applicd tothe Fundament, it 


| 


— 


EE" 


healcth. 
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health any diſeaſe there growing. 
6 . The ſamelaid to the headis good 
for the eyes» 
7. The ſamelaid to the belly of a 
Woman,provoketh the tearmes, & ma« 
keth apt for Conception. 


For the Stone and Gravel. 


 Takeand dry the roots of red Net- 
tles, make them into powder,& drink a 
ſpoonful of the powder ina draught of 
white VVine ſomething warm , andic 
wil break the Stone though it be never 
ſo great with ſpeed,uſe it every day un» 
til the Stone and gravel be al broken 
and conſumed : A thing of ſmal price 
and great vertue. 


A drink to purge the body, being very good 
for them that have the Scurvy,or are 
inclined to it« 


| Takea pottle of fine running water, 
and a pinte of Rh-nifh Wine for a 
young body, and for any elder take a 
quart, (et it on thefire, put into lt three 
or four {lices of Horſe Radiſh, a great 
handful of Water Crefles, and a _ | 
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ful of Brooklime, both a little bruiled; 
ſlice in twoorthree Oranges , outſfides 
and inſides, let them boyl al together 
better then half an hour, then have 
ready a greater quantity'of Scurvygrals 
bruiſed,or a | 256 of the juyce of Scur- 
vy graſs ready ftrained,and ut into the 
liquor, and ſet over the bre again , 
then there wil ariſe a curd,which being 
taken off put into the drink when itis 
cold, three or four Lemons more, or 
leſs as beft pleaſeth the taſte, ſweeten it 
with ſugar, and drink a Wine draught 
in the morning, and at four a cjock in 


the afternoon , and then vvalk and uſe | 


fome exerciſe after after it. Theparty 
thathath the Scurvy, and whoſe Leggs 
are much ſwelled, may put into the 
drink {ome Juniper berries kruiſed,half 
anrounce of thereabouts. 


Dr: Bates his Medicine againſt a Con- 
ſumption. 


Take Liverwort two handful, Suc- 
cory ſix, Enditte , Borage, Colts foot 
of each fix handfuls, ſhred theſe finely, 
put them in a Gallon of new Milk, let 
them. ſteep al night, in the — 

[= 
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diſtil them in a Glaſſe Sti], then take 
three ſpoonfuls of red Roſewater,three 
ſpoonfuls of this water; with halfe a 
pinte of red Cowes Milk , and as much 
Sugar of Roſe as wil ſweeten it. 


To make Gaſeony Powder. 
Take the black tips of Crabs Claws, 


gotten when the Sun is in Caxcer, pick 
out from within them al the Fiſh, beat 
them to as fine a powderas yOu can,then 
ſearſe it through a very fine ſearſe,take 
an ounce of this powder, and put tv 
it hal f an ounce of the Majeſftical of 
Pearl, and as much of the Majeſtica] 
of Coral, mixe them wel together, 


then gh 4 littleRoſewater in a glaſs,in 
1 


which you muſt hang a littIeSaffron in 
a bag,% a little Musk &Ambergreeſe in 
another, let them hang in Roſe was 
ter two or three dayes , til the vertg: 
of them be gone into the water, then 
put your powder cither into a. filver 
porringer, or a white earthen one, and 
put as much of the Roſe water as wil 
moiſten your powder,then dry it inthe 
porringer by a gentle fire , and ſo wet 


your powder thiee or four times, and _ 


- 


2CcS The Pearl of Pradliſe. Choife 
as often dry_it, aſter this makea Gely 
as followeth. 

Take a Viper alive in May or 7une, 
cut off his head and tayl,above the Na» 
vil pul off hisskin, and vvith a clean 
cloth rub it dry, and ſo you may hang 
them up and take two of thoſe skins 
and fiice them ſmal with a littleHarts- 
born; and makea Gely of them , you 
need not make much , then vvhen your 
powder is dry wet itthree or four times 
vvith this gely,and as often dry it, and 
at Jaſt put no more Gelly o Fo vvil 
moiſten the povyder, then make itup 
in bals as big and as little as you pleaſe, 
and dry them ina ſtove; and ſo keep 
them al the year. 

Take of this Powder twelve or four- 
teen grains either dry, or in a ſpoonful 
of ſmal beer in vyhich there is a little 
ſyrup of Clove-gillyflowers. 


Certain Plaiſters, and their uſes. 


1. Emplaſi:Demmum two ponnd,; It is 
good for al kind of bruzſes, or boyls,or 
old {oars &c. 

2. Empiaſt: Mellilot twvo pound: it is 
go0d for al ſorts of green "_—_— or 

rut- 


# 
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bruiſes or ſwellings , or to breed fleſh 
being wanting, 

3- Diapalma two pound , it isa very 
fine drying Plaiſter, and a good defen» 
liveto defend wounds from Inflamma= 
tion, Ofc. 

4. Oxicroceum four ounces» it is an 
extraordinary good warming Plaiſter 
for broken bones or any cold cauſe, 
Oc. 


Certain Oyzntments, and their wſe. 


1. Unguentum Dialthea one halfe 
pound, it is good to aſſwage pain, dif- 
ſolve ſwellings or hardneſs. 

2 Unguentum Populion it is a great 
cooling Oyntment for fire,or any great 
inflammation, or any burning, 

3. Unguentum Album (1x ounces, a 
fine cooling skining Oyntment to mix 
with others, &c. 

4. Unguentum Nervinum four ounces 
it is good ſoral cold cauſes of the Sis 
news or Joynts, 

5. UVnguentum tutie two ounces,good 
for watring ſore eyes. 

6. Vnguentum Baſilicon (even ounces, 
good 
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good to fil hollow Ulcers with fleſh, 
and apply plaiſter on the top of it. 

> Bain two ounces good for al ſorts 
of green wounds being put in warm. 


A Receipt of the Oyl of Fohnſwort. 


Take a quart of the beſt white Wine, 
infuſe therein picke flowers of Saint . 
-Joknſwort, then ſtow thoſe flowers ve- 
' ry dry, and put in more into the ſame 

Wi nc, infuſe them again, ſolong that 
the VVine bevery ftrong andred co- 
loured with the Saint Johnſwort,- theh 
ſtraine out the VVine clear from the 
flowers , put thercto a pinte of the beſt 
Sallct Oyl, a quartcr of an ounce of 
Cinamon bruiſed, a quarter of Cloves 
bruiſed, one race of very good Ginger 
fliced, one good handful of the yellow 
flowers of Saint Johnſwort picit very 
clean, boyl al theſe on a very ſoft fire, 
til the V Vine be al cvaporated, when it 
is almoſt boyled put in one good ſpoen 
ful of pure Oy of Turpentine, let that 
boyl in ita little;ſo kcep it ſor your uſe, 
the elder the better: 
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A Receipt for an extraordinary waſting of 
' the Back an4for the Stone,and Shrangary 
uſed by Fuftice Hutton. 


Take Plantain and Ribwort, diftil 
them in an ordinary Roſe ſtil, vyhen 
you have occaſion to ule it, take Pipe 
pins and roaſt them, and take away the 
skin and coare, and put them into the 
water, making thereofa lambſwool as 
thickas you pleaſe, ſfweetenit with ſome 
Loaf. ſagar, the ſweeter the better, take 
| thereof halfe a pinte when you goe to 
bed, and this doe nine or ten nights to= 
gether,eſpecially when you feel an heat 
in the back. 
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For theTeeth. 


If you wil keep your Tecth from rot, 
ting or aking,waſh the mouth continu« 
ally every morning with juyce of Le- 
mons, and afterward rub your teeth 
vvith a Sage leafe, and vya(h your teeth 
after meat with fair water. 


Tocure the Tootheach. 


r Take Maſtick and chew it in your 
mouth til its ſoft as Wax, then ſtop 
your teeth. with it , if hollow there re- 
mainingtil its conſumed , and it wil 
certainly cure you. 

2 The tooth of a dead man carried 
about a man preſently ſuppreflzs the 
pains of the Tecth- 
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SAKKFAAAAAAAAAAAR 
A 
Queens Delight: 


OF 


 Conſerves and Preſerver, 
Cangying, and Diſtiling Waters. 


. } 


_ LS” 
To preſerve white Pear-plums, or gr eent- 


J Ake the Plams, -and cut the 
I ftalke off, and wipe them, 
then take the. juſt weighr 
of them in Sugar ,. then 
pur them in agkillert of wa- 
. ter. and Jet them fiand in, and. , 
being cloſe covered till they be -£$n- 
der, they muſt not ſeethe, when ubey 
be ſoft lay them in a diſh, and cover 
them with a clocb , and flew ſome of . 
L 2 the 


4 


' canflbrie ther #rew Sugar dn themyBu 
muſt tike toctevery peund of Grapes 


| and wring the) Juyce of thera , and purto 
every poutd of 'Greprs' two  Fp6ontul 


| for fear of burning to, then ſet them 
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the Sugar in the Glafſe bottome, and put 
in the LY firewin ng the Sugar over 
tilall bein,then lerthem ltarld att nighe, 
the next day put them in a pan, and let 
them boyl apace, keeping them clean 
ſcummed , and when your plums look 


_—_ your lk will gelly , and the 
t ypur ptnmsder] iepek 
$495 A als put them 1 


olafſe: 3 they will be che better and clea- 

_ great deal to dry, if you will take 
the plums white ; it green, do them with 
eRynes.on.” __ = 


To preſerve Grapes. | 


Take the Grapes when they be Almoſt | | 
through-ripe, atd*cut the flalks'off and | 


| 


flone them in the (ide, and as faſt as you | 


three quirters of a pound of Sugar, 
then take ſome of the ſowre Grape, 


———— 


'of juyce; then {cithem on ch&fire;/ «hd 
fill liftup the pan and ſh#ke it 'round, 


on again, and when the Sugar is m_ 
LE, 
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ted boy! them as faſt as you can poſlibly, 


and when they look yery clear, and the 
| ſyrup ſomewhat thick, they are enough. 


T1 
To preſerve Quinces white, 


Take a paire and core them, and ta 
every pound of your cquall weights in 
Sugar end: Quince; take a wine, pinte of 

- Waterzput them together, and-boyl them 
as faſt as you can uncovered; and this 
way you may al:o preſerve Pippins 
white as you do Quince, 


Topreſrive Reþife: 


Take a pound of Reſpaſs, a poynd of 
fine Sugar, a quarter of a pinte of the 
Juice of Reſpaſs, firew the Sygar under 
and above the Reſpaſs,ſprinkle the juyce 
all on them, ſet chem on aclear fire, let 
them boyl as ſoft as is poſſidle, tillche 
fyrup willgelly, then takethem off, ler 

em ftand till they be cold, then pur 


them inaglaſs. After chis manner is the 


L3 | To 


A Dueens Delight, 


Topreſerve Pippins. 


Take fair Pippins and boyl them in 
fair water till they be ſomewhat tender, 


' then take them ourand peel off the skins 


and put them into a fair earthen pot,and 
cover them till they be cold, then make 
the ſyrup with fair water and Sugar, 
ſeethe it and ſcum it very clean, then be- 


ing almoſt cold, put in your Pippins,fo | 


boyl chem ſoftly together, pus in at 
much rine of Oranges as you think 
will tafte them , if you have no Orange 


take whole Cinamon and Cloves, ſo | 


boyl them high enough to keep them all 
the year. 


To preſerve Fruits green. 


- Take  Pippins, Apricocks; Pear- 


plams, or Peaches when they be _ ) 
ſcald them in hoe water, and pee 


them very tender, take the weight of 
them in Sugar, put to it as much water 
as will make a ſyrup to cover them 
then boyl them ſomething leiſurely, 


them | 
or ſcrape them, put them into another | 
water not ſo hot as the firſt, then boyl 


and 


| 
| 
| 
| 


: 
: 
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it be ſomewhat thick, that it will bacten 
on a diſh fide, and when they are cold 
put them together, &6. 


To preſerve Oranges and Limmons the _ 

beſt way. 

Take and boyl them asfor paſte, then 
fake as much Sugar as they weigh, and 
put toiras much water as will cover 
them by making a ſyrup,then boyl chem 
very leiſurely cill they be clear, then 
take them up and boyl the ſyrup till ir 
batten on the diſh fide, and when they 
are cold put them up, &c. 


An approved Conſerve for a Cough or Conſums 
ption of the Lungs. 

Take a pound of Elicampane roots, 
draw out the pitch, and boyl them in 
ewo waters till they be ſofc, when it's 
cold put to it the like quantity of the 
pap of roaſted Pippins, and three times 
their weight of brown Sugar-candy 
beaten to powder, ſtamp theſe in a Mor- 
tertoa Conſerve, whereof take every 
morning faſting as much as a Walnut for 
a week or fortnight together, and after- 
wards but three times a week, Approved. 
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; Torr che's Conſerve of ary of theſe Fruits. 


( 


{ 


When you have boyled Your paſte as | 


followeth, ready to faſhion on the Pye 
plate,pur it up into Gally pots, and ne- 
ver dry it, and this is all the difference 
between Confſerves.s And ſo you may 
'r1zke Conferves of any Fruits, this for 
aM hard Fruits, as Quinces, Pippins, 
Oranges and Limons, ©c. 


To dry any Fruits after they are preſerved, 
or Candy them, 


Take Pippins, Pears or Plums, and 


waſh chem out in warme water,from the | 
ſyrup they are preſerved in, ftrew them | 


over with ſearſed Sugar, as you would 


may lie one by one, then ſet themin a 


candy them withall, you muſt ftrew on 


Sagar three or four times in the drying. 


To 


warm Oven or Stove to dry. If you will | 


do flowre upon filh to fry them; ſet | 
them in a broadearthen pan, that they | 


. 


| 


| 
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To preſerve Artichokes yong,green Walnuts and 
' Limons, and the Elecampane roots, 

or any bitter thing. oF 
Take any of theſe and boyl them ten- 
der, and ſhift them in their boyling 
ſix or ſeven times to take away their 
bicterneſſe, our of anehet water into 
another , then put a quart of Salt unto 
them, then take them upand dry them 
with a fair cloth, then put them into 
as much clarificd Sugar as will cover 
them,then let them boyl a walm or two, 
and ſo let them ſtand ſvaking in the Su» 
gar til the next morning,then-take them 
up and boyl the Sugar a4 little higher 
by it ſelf, and when they are cold pur 

them up. v 

Let your green Walnutsbe prickt fall 
of holes witha great pin, and let them 
not belong in one water, for that will 
make them look black; being boyled 
tender, ftick.two or three Cloves in each 
of them. 

-. It your Elecampane roots, being 
dean ſcraped, and ſhi'ted io their boy- 
Ings 8 dozen times, then dry them 
in afair cloth, and {o boyl them as is a» 
L 5 bove 
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above written, take half ſo much more 


then it doth weigh, becauſe ir is bit- 
ter, © c, 


To preſerve Quinces white or red. 


Take the Quinces,and coar them, and 
Pare them, thoſe that you will have 
whice, put thern- into a pale of water 
two or threeboures, then take as much 
Sugar as they weigh, put to it as much 
water as Will make a ſyrup to cover 
them, then boyl your ſyrup @ little 
while, then put your Quinces in, and 
boyl them as faft as you can, till they 
be tender and: clear, then take them up 
and'boyl the ſyrup a little higherby ic 
felf, andbeing cold put them up. And 
if you will have them red, put them raw 
Into Sugar and:/boyl them leiſurely cloſe 
covered till they be red, and put them 
got into cold water. 


T o preſerve Grapes, 
Take the Cluſters. and flone them. as 


you: do Barberries, then take a litcle 


more Sugar then they weigh, putto is 


aa much Apple water- as will. make a 


{yrup 


o 
- 
- 


| 
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ſyrup to cover them, then boyl them a 
youdo Cherries,as faft as you. can, till \ 
the ſyrup be thick,and being cold, potir. ' 
Thus may you preſerve Barberries or 
Engliſh Currants,or any kind of Berries, 


Fo preſerve Pippins, Apricocks, Pear-plums, 
and Peaches when they are ripe. 


Take Pippins and pare them, bore a 
hole through them, and put them info 
a pale of water, then take as much Sugar 
as they do weigh, and put it to as 
much water as will make a ſyrup to co» 
ver them, and/boyl them as faſt as you 
can, ſo that you-keep them from break- 
ing,untill they be tender, that you may 
prick a ruſhthrough them ; let them be 
a ſoaking til) they be almoſt cold, then- 
put them up. 

Your Apricocks and Peaches muſt be 
ſtoned,and nor pared,butthe Pear-pJums 
muſt not be toned nor pared. Then take 
a little more Sugar thenthey weigh,then 
take as much Apple- water and Sugar as 
will make a ſyrup for them, then boyl 
them as you do your Pippins, and. pot 
themas you do the Pippins likewiſe., 


To. 
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i Topreſerve Pippins, Apricocks, Pear-plums, 
FEY or Peaches green. 


Takeyou pippins green and quoddle 
them in fair -water, but let the water 
boyl firſt before you put them in, and 

ou muſt ſhift -them in two hot waters 
fore they will be tender , then pull 
f the 'tkin from them, and ſo caſe 
them in ſo much clarified Sugar as will 
cover them, and ſo boyle them as faſt as 
- you can, keeping them from breaking, 


{ "then take them up and boyl the ſyrup 


ontil it be as thick as for Q1iddony,then 
pot them,and powre the ſyrup into them 
before they be cold, &c. 

Take your Apricocks and Pear-plums, 
 *andboyl them tender,thcn take as much 
Sugar as they do weigh,and take as much 
'watcras will make the ſyrup, take your 
{. green Peaches before they be ſtoned, and +: 
# chruft a pin through them, and then 
| makea ſtrong water of aſhes, and caft 
them into the hot ſtanding lye to take 
off the fur from them, then wa(h them in 
three or four waters warm, ſo then 
ehem into fo wuch clarified Sugar as will 
candy them; ſo boyl them and put them 
up, &s To 


Todry Pippins or Pears without Sagar. 


|. _ Take PippindorPears and prick them 
full of boles with a bodkin , and lay 
| them in ſweet wort three. or four dayes, 
| then lay them on a Sives bottome rill 
 ]* they bedry, in an Oven, : but a drying 
heat. This you may do toany tender 
plum. 


' To make ſyrup of Clove Gillyflowers. 


Take a quart of water, halfa buſhel 
| of Flowers, cut off the whites,and with 
- a Sivefift away the ſeeds, bruiſe them a 
little; let your water be boyled and a 
little cold again, then put in your 
Flowere, andlet them ſtand cloſecove. 
red twenty four hours ; you may put in 
but balfthe flowers at a time,the 
will come out the better ; co that liquot 
put in three pound of Sugarlet it lye in 
all night,nextday boyl ir in a gally pot, 
ſet itin a pot of water, and there let ic 
boyl till all che Sugar be melted;andithe 
| fyrupbe prety thick, then take itout 
and let it ſtand in that till it be chrough 
cold, then glafle ig. 4 
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| To make Syrap of Hyſop for Colds. 


Take a handfall of Hyſop, of Figs, 
Rayfins, Dates, of each an ounce, of 
Collipiac halfan handfall, French Bar- 
ley one ounce, boyl therein three pintes 
of fair water to a quart, ftrain it and 
clarifie it with, cwo whites of Egges, 


'boyl ittoa ſyrup. 
To make Orange Water. 


Take a-pottle of the beſt Malligo 
Sack, and put in as many of the peels of 
Oranges as will go in, cut the white 
Clean off, let them ftcep twenty four 
hours; ſtill them in aGlafſe Still;and 
let the water run into the receiver upon 
fine Sugar-candy ; you may ftill it in-an 
ordinary fill. 


To dry Cherries. 
Take a pound of Sugar, diſſolve it in 
while, put in your Cherries after they 


- are ſtoned, four pound to one poveg 
of. 


then put in two pound of fine Sugar,and 


| — 


ts 


thin fair water,when ir is boyled a lictle # 
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of Sugar, let them lie in the Sugar three 
dayes, then take them ous of the ſyrup 
and lay them on Sives one by one, and 
ſet them before the Sun upon ftools,turn 
them every day, elſe they will mould, 
when they look of a dark red colour, 
and are _ then put them up. And ſo 
you may do any manner of fruit. In the 
Sun is the beſt drying of them ; pur into 


| © theſyrup ſome juyce of Raſps. 5 


To make juyce of Liquorice. 


Take Engliſh Liquorice and ſtamp It 
very clean, bruiſe it with a hammer,and 
cut it in ſmall pieces; to a pound of Li- 
quorice thus bruiſed, put a quart of 
Hyſop water, lee them ſoak rogether 
in an- carthen-pot a day and a night, 
then pull the Liquorice into- ſmall 
pieces, and lay ict in ſoak again two 
dayes more; then ſtrain ont the Liquo- 
rice, and boyl the liquor a good while. 
Stir it often, then put in halfa pound 
of Sugar-candy, or loaf Sugar finely 
beaten, four grains of Muske, as much 
Ambergreeſe; bruiſe them ſmall with a 
lictle Sugar, then boyl them together 
ill it be good and thick, till have a care 
you: . 
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burn it.notz then ' put it out in glaſſe 
Plates, and-\make it into round. rowls , 
and ſet it ina drying place tUl it be tiff, 
that you may work it into rowls to be 
cut as big as Barley corns, and ſo Jay 
them on 'a placeagain : If it be needful 
| firewon the placea little Sugar to pre- 
vent thickning, ſo dry them ſtill if there 
beneed, and if they ſhould be too dry, 
, the heat of the fire will ſoften them a» 
gain, 


A perfame for Clothes, Gloves. 


Take of Linet two grains, of Musk [ 


three,of Ambergreeſe four, and the Oyl 
of Bems a pretty quantity ; grinde 
them all upon a Marble ftone ficfor that 
purpoſe; then wih abruſh or fpunge 
rake them over,and it will ſweeten them 
very well; your Glovesor Jerkins muff 
firftbe waſhed in old red Roſe water, 
and when they are almoſt dry ftcetch 
_ forth ſmooth and lay on the per» | 


Tomeke Almond Bitket. | 


Take the whites of four new laid 
Eggs. 


Eggs and two yelks, and beat it well 
for anhous rdgtthey, then have itt rea- 
dinefſe a quarter of a pound ofthe beft 
Almonds blanched in cold watee, and 
beat them very ſmall wich Boſeware 
ſor fear of oyling, then bave- a pound 
of the beſt loaf Sugar finely beaten ; beac 
that in the Eggs a while, then put ia 
our Almonds,and five or fix ſpoonfuls 
of the fineſt Flowre, and ſo bake then 
together upon paper or plates, you may 
have a lictle fine Sogar in a piece of Tit- 
fany to duſt them overas they be inthe 
Oven, ſo bake them as you do Bizket, 


Tomake Conſerve of Roſes boyled, 


Take a quart of red Rofe water, a 
quart of fair water, boyl in the water a 
pound of red Roſe leaves,the whites cut 
off, the Teaves muſt be boyled very tett« 
der; then take three pound of Sugar, 
and = to it a pound at a time,and let it 
boyl a little between every pound, ſo put 
It up in your pots, 


To 


. 
: | 
: 
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' Tomake Conſerver of Roſes unboyled. 


Take a pound of red Roſe leaves, the 
whites cut off, ftamp them very fine, 
take a pound of Sugar,and beat in with 
the Roſes, and put it ina pot and co- 
veric with leather, and ſet it in a cool 


To dry Apricechs. 


f Firſt tone them, then weigh them,take 
the weight of them in double refined 
Sugar, make the (yrup with ſo much 
wacer as will werebens and boylicup 
fo high, that a drop being. dropped on 


«plate it will flip clean off, when ie | 
is cold; then put in your Apricocks 
being pared, whilft your ſyrup is hot, 


but it muſt not be caken off the fire be- 


fore you put them in, then turn them 


in the ſyrup often , then let them ftand 
three quarters of an hour, then take 
them out of the ſyrup,” and tie. them up 
in Tiffanies, one in a Tiffany or more, 
as they be in bigneſſe, and whileft you 
are tying them up, ſet the ſyrup on the 
fire to heat, but not to boy], then put 


your 


© quarter of an ounce, Cloves a nan 
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your Apricocks into the ſyrup, and 
ſer thewon a quick fire, and let them 
boyl as faſt as you can, skim them clean, 
and when they look clear , take them 
from the fire and let them lie in the ſy- 
rap till the next day, then ſet them on 
the fire to heat, but not to boy]; then 
ſet them by till the next day, and lay 
them upon a clean Sieve to draine , and 
when they are well drained, take th 

out of the Tiffanies, andfodry them in 
a ſtove, or better in the Sun wich glaſſes 
_ them, to keep them from the 

uſt. 


To make Duinces for Pies, 


Wipethe Quinces and put them ins 
toa little veſſell of ſmall beer when it 
hath done working, ny them cloſe cthas 
no aire can get in, and this will keep 
them fair all the year,and good. 


The beſt way to break, ſweet Powder. 
Takeof Orrice one pound, Calamus 


a quarter of a pound, Benjamin otic 
half pound, Storax half a pound, Civer 
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Aloes one ounce, .Rofewood: a quirter 
of a pound, Ambergreeſe a quarter! of 
an onnce, Toevery pound of Roſes pur 
apound of Powder; the bag muft be 
of Taffaty, or elſe the Powder will run 
through. | 


C To make excellent perfumer. 


Take a quarter of a pound of Damaik 
Roſe-buds cur clean from . the whites, 
ftamp them very ſmall, put to them a 
good ſpoonfull.of Damazk Roſe water, 


then take one ounce and a quarter of 
| Benjamin finely beaten, and a[ſo ſearſed 
(ifyou will)twentey grains of Civic,and 
zen grains of Mus ; mingle theſe with 
the Roſes beating them well togethes, 
then make it up in tictte Cakes berween 
Roſe leaves,and dry them between ſheets 


of Paper. 
To mike « very good Fomatum.' 


© Take the fat of a young Dog one 
"pound, it muſt be kild well char gbe 


ofs pound, Musk one half ounce, Oy1l 
of Orange flowers one- ounce, Lighum 


. 


ſo let them fland cloſe Ropped all night, f 


blood 
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þlood ferle: nat into the:fatythen letthe 
outer e&in de taken -off before. it be 9- 
pened,; Jeſt aby of the hair come tothe 
fatz aHietitake all the fat from the infide, 
and alſooQn as you take it off fling it in- 
$o-Condifit water ; and if you ſee the {e- 

. cond ckin becleay, .pechit and water it 

with the. other 3 be fure,it;cools notour 
of thewater.; you muſt noe Jet any of 
the'fleſh remain ov it, for then the Po 

| matumwill not keep. To one 
| of this fat; itake ewo pound of Lambs 

_ mygbc;carid-pucited che - Other. in! .the 

4 froniithewater:ina Napkin, dnd break . 
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take)outall the Jietle veins, then: take 
| cight ounces: of: OyLof Tartarzand] 
| 


in that firſt, ftirring it well canine. 


then put icinto a Gallon of Conduir 
water, and.iJet:it Raped till might; ſhife 
this with ſo much Oyl and Water,mor- 
ting and everiing feven dayes togerher, 
| andhe fpce you: (hiſſe-it. copitantly ;, amd 
be, day Þx fore: you mean $9, mel. , 
0 wing inhtrd by a-Jictleata gimeynd 
; be:ſnare the Oyl and Water bell. ag of 
je F it, wring thewater well out! of it wich 
a Napkin every time you ſhifr It; 


, a. 
ov 


then 


put 


' . itn lictle pieces wit your fiagets,and © | 


+ Sun ſhred, a pound of good powdered 
'  « Sugar; the juyce of two Lemons, one 


4 * 
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tin three pintes of Roſe-water ; Tex 
it ſtand cloſe covered twelve hours, then 
wring out that and put in a pinte of 
freſh Roſe-water into a high Gally pot 
with the feces : then tie ir cloſe up and 
ſet it in a potof water, and ler it boyl { 
two hours, then take itout and firain | 
ic into an earthen pan, ler it ftand cill 
is cold; then cut a hole in ir, and let 
pat the water, then ſcrape away tbe bot- 
Tome, and dry it with a cloth, and dry 
the pan; melt it in a Chafing-diſh of 
coals,' or in'the Gally pors; beat ic fo 
Jong, tilt ic} look very white and ſhi- 
ning; then with your hand fling itin | 
fine Cakes upon white paper, and ler it 
4ie-cill it becold, chen pur it into Gally 
. This will be very good for two 
» 2 years. _ mh WY 


1) el: Th make Rayſin Wine. 
Take two pound of Rayfins of the 


pitt 5/* par theſe in a earthen por with 
a top, then take two gallons of water, | 
let ic boyl half an hour,then take ic hot 
/ from the fire and pur ic into the por, and 
5-1 cover 
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cover it cloſe for three or four dayes, 
flicring it twice a day, being ſtrained 
putitinto bottles,and ſtop ir very cloſe , 
in a fortnight or three weeks it may be 
drunk ; you may putin Cloves,Gilly. 
flowers, or Cowllips, as the time of the 
year is when;you makeit; and when 
you have drawn this from the Rayfins, 
and bottled it up, heat two quarts of 
water more,put it to the Ingredi | 
let it ftand as aforeſaid. This will 
good,but ſmaller than the other,the wa- 
ter muſt be boyled as the other. 


To make Ratberry Wine. 
Take a Gallon of good Rheniſh 


Wine, put into it as much Razberries 
very ripe,as will make ic ftrong,pur it in 


an earthen pot,and let it ſtand ewo days: 


then powr your Wine from your Ras- 
berries, and put into every botcle two 


ounces of Sugar. Stop itup and keep it 
by you. 


The beft way to preſerve Eberrier. _ | 


Takethe beſt Cherries you a 
and cut the ſtalks ſomething ſhore, 


| 
3 


for 
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for every:pound of theſe Cherries take 
two pound of. other Cherries, and pur 
them off cheir ſtalks and flories; put to 
them ten ſpoontuls. of fair water, and 
then (et-them on the fire to'boyl very faſt 
till you ſee thatthe colour of the Syrup 


be lite pale Claret Wine, then takeit off 


the fire, and drain them from cthe-Cher- 
ries into a pan topreſerve in. Take toe» 
nd of Cherries a quarter of Su- 
ir, of which take halfe and diffolve it 
with the Cherry water drained from the 
Cherries, arid keep them boyling very 
faſt till they will gelly in a ſpoon,and as 
you ſee the Syrupthin, take offthe Sugar 
that you kept finely beaten, and put it co 
theChergiesin the boyling ; the fafter 
theyboyl, the better they will be preſer- 
ved, ung fer chem ftand ina-pan till they 
bealmoſtcold. + | | 


| A Tindure of Ambergreeſe. 


Take Ambergreeſe one ounce, Musk 
twodrams, fſpircic of Wine half a pinte, 
or asniwch 25: will coverthe Ingredients 
two or three fingers breadth, put all in- 
con Glaſſe;ftop it clofe with a Cork and 
Bladder, 'fer it in Horſe dung ten _ 

| twelve 
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twelve dayes, then pour off gently the 
ſpirit of Wine, and keep It in a glaſſe 
cloſe ftopt,then put more ſpirit of Wine 
on the Ambergreeſe, and do as before, 
then pour it off, after all this the Amber. 
greeſe will ſerve for ordinary uſes, A 
drop of this will perfume any thing, and 
in Cordials ic is very good. 


To make Uſquebath the beſt way. 


Take two quarts of the beſt Aqua 
vitz, four ounces of ſcraped Liquorice, 
and half a pound of ſliced Ray fins of the 
Sun, Anniſeeds four ounces, Dates and 
Figs of each half a pound,fliced Nutmeg, 
Cinamon, Ginger,of each half an ounce, 
put theſe to the Aqua vitz, ſtop it very 
cloſe, and ſetit ina cold place ten days, 
ſtirring it twice a day witha ſtick, then 
ftrain or ſweeten it with Sugar-candy 3 
after it is ſtrained let it ſtand till it be 
clear, then put into the glafſe MuKkind 
Armbergreeſe ; two grains is ſufficient for 
this quantity. bat 1097 


T opreſerve Cherries with a quarter of their 
weight in Sugar. 

Take four pound ofCherries, one 

M pound 
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poundof Sugar, beat your Sugar and 
firewa little in the bottome of your 
8killet,then pull off the ſtalks and flones 
. of your Cherries,and cut them croſle the 
bottome with a knife; let the juyce of 
the Cherries run upon the Sugar; for 
there muſt be no other liquor but the 
Juyce of the Cherries ; cover your Cher- 
ries over with one half of your Sugar. 
Boyl them very quick;when they are balf 

yled,put in the remainder of your Su- 
gar; when they arealmoſt enough, puc 
in the reſt of the Sugar; you muſt let 


them boyl till they part in ſunder like | 


Marmalade,ſticring them continually,ſo 
put them up hot into your warm Mar- 
malade glaſſes. 


T o make Gellyof Pippins. 


' Take Pippins and pare them and quar- 
terthem;and.put as much water to them 
as ver them, and let them boyl 
cill all the vercuc ofthe Pippins are out, 
then ftrain them,and take to a pinte of 
that liqoura pound of Sugar , and cut 
longthreads of Orange peels, and boyt 
In it, then takea Limon and pare and 
flice ic very thin, and boyl itin your li- 
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liquor a little chin; take them out,and 
lay them in the bottom of your glatie , 
and when it is boyled to a gelly, pour ic 
on the Limons in the glafſe. You muſt 
boyl che Oranges in two or three waters * 
before you boyl it inthe gelly. 


To make Apricock Cakes, 


Take the faireft Apricocks you can / 
get, and parboylthem very tender, then? 
rake off the pulp and their weight of Su- 
gar, and boyl the Sugar and Apricocks 
together very faſt, ſtir them ever 1ſt 
they burn to, and when you carfee the 
bottome of the skillet it is enough z 
then pur them into Cards ſowed round, 
and duſt them wich fine Sugar, and 
when they are cold ftone them , then 
turn them and fill them up with. ſome 
more of the ſame ftuffe ; but you muſt? 
let them ſtand for three or four dayes 
before you turn ther off the firft place z 
and when you finde they begin to candy, 
take them out of the Cards, duft them 
with Sugar again ; ſodo even when you 
turn them, 
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Topreſerve Barberries in the beſt way. 


Firſt tone them and weigh them, halfa 
pound of Sugar to half a pound of them, 
then pare them and {lice them into that 
liquor, take the weight of it in Sugar z 
then take as many Rasberries as will co- 
lour it, and ſtrain them into the liquor, 
then put in the Sugar , boyl it as faſt as 
pou can,then s8kim it till ic be very clear; 
then put in your Barberies and that 
Sugar you weighed,and ſo let them boyl 
eill the 8kin be fully riſen up, then take 
them offand skin them very clean, and 
put them up. 


To make Lozinges of red Roſes. 


Boyl your Sugar to Sugar again, then 
put - in your red Roſes being finely 
beaten and made moiſt with the juyce 
of a Limon, let ic not boyl after the 
Roſes are in, but pour it upon a Pye- 
plate, and cut it into what form you 
pleaſe, 


To 
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To make Chips of Duinces. 


Firſt (cald them very well, then lice 
them into a diſh, and pqur a Candy ſy- 
rup to them ſcalding hot, and let them 
ſand all night, then lay them on plates 
and ſearſe ſugar on them, and turn them 
every day, and ſcrape more Sugar on 


«them till they be dry. If you would have 


them look clear, beat them in ſyrup,but 
not to boyl. 


To make Sugar of Wormmood, Mint, 4 riſeed, 
or any other of that kinde. 


Take double refined Sugar, and do 
but wet it in fair water, or Roſe water, 
and boyl it to a Candy,when it is almoſt 
boyled take it off, and ſtir it 1j11 ic be 
cold;then drop in three or four drops of 
the Oils of whatſoever-you will make, 
and ſtir it well; then drop it on a board 
being before liſted with Sugar. 


To make (jrup of Limons or Citrons. 
Pare off all the rinder, then (lice your 


Limons very thin, and lay a lare of 
M 3 Sugar 
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- Sugar finely beaten, anda lare of Limons 
' In a ſilver Baſon till you have fitted it,or 
as much as you mean to make, and fo 
lerir ſtandall night; che next day pour 
off the liquor that runs from it into a 
glafſe through a Tiffany firainer. Be ſure 
ou put Sugar enough to them at the 
ficſt, and it will keep a year go0d,it it be 
ſet up well. 


 T' make Jumbals of Apricocks or Dninces, 


Take Apricocks or Qainces, and cod- 
dle them tender; then take their pulp 
and dry itina diſh over a Chafing diſh 
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two ; then beat it in a ſtone Mortar, 
putting in asmach Sugar as will make 
a tifle paſte; then colour it with Saun- 
ders, Cochinele or blew Starch, and 

| makeitup in what colour you pleaſe, 

.,.. :Towl them with battle-dores into long 
tit. - pieces, and tye them up in knots, and fo 
1 dry then, 


PLE DCE elf JS a1 


| | To make Cherry water. 


- Qut the ſtones and ſtalks, break them 
| with 


Take nine pound of Cherries, pull 


, 


| 


ofcoals, and ſet it in aftove fora day or | 
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with your hand, andput them into nine 
pintes of Claret Wine, take nine ounces 
of Cinamon, and three Nutmegs, bruiſe 
them,and pur them into this, then take 
of Roſemary and Balm of each half a 
handful, of lweet Marjoram a quarter of 
an handfull: put all theſe with the afore- 
named into an earthen pot well leaded, 
ſo let them ſtand to infuſe twenty four 
hours,ftirring it ence in four or five 
hours ; ſo diftiI1 it in a Limb<ck keeping 
the ſtrongeſt water by it ſe]t, put ſome 
Sugar finely beaten into your flaffes, If 
your firſt water be too ftrong, put ſome 
of the ſecond to it as you uſe it, If you 
pleaſe you may tye ſome Musk,and Am- 
bergreeſe in a rag, and hang it by a 
Threadin your Glaſſe, 


To make Orange Cakes. 

Take Oranges and pare them as thin 
as you can,then take out the meats clean,” 
and put them in water; let them lie a» 
bout an hour; ſhift the water and boyl 
them very tender in three or four watery, 
then put them.up and dry them on a 
cloth : mince them as ſmall ag you can, 
then put them into a diſh, and ſqueeze 
all the juyce of the meat into them, and 
M4 let 
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let them ftand tilt the nextday, take to 
every pound of theſe a pound and a 
quarter of double refined Sugar. Boyl 
ic with a ſpoonfull of water at the bot- 
tome to keep it from burning till it be 
Sugar again ; then put in your Oranges, 
and Jet them ftand and dry on the he, 


plates, and put them in a Stove,the next 
day make them into Cakes, and fo dry 
them as faſt as you can, 


To preſerve Oranges the French way. 
Taketwelve of the faireſt Oanges and 
beſt coloured, and if you can get them 
. with ſmooth skins they are the better, 
and lay them in Conduit water fix dayes 
and nights,ſhifting them into freſh water 
morning & evening;then boyl chem very 
tender, and with a knife pare them very 
thin,rub them with ſalt, when you have 
ſo done, core them witha coring iron , 
$ taking out the meat and ſeeds ; then rub 
' them with a dry cloth cill chey be clean, 
WM and 12 every pound of Orangesa pound 
{MM and halt of Sugar, and to a pound of Sy» 
| gara pinrte of water; then mingle your 
Sugar and water well together in a = 
| 8killet orpan; beat the whites of three 


Egges 


but not boyl; then put them on glaſſe 
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Egges, and put that inco ir, then fet it 
on the fire, and let it boyl till it riſes, 
and ftrain it through a Napkin ; then ſe 
it on the fire again , and ler ic boyl cill 
the ſyrup be thick, then put in your 
Orangesand make chem feethe as taft as 
you can,now and then putting in a piece 


| of fine loaf Sugar the bignefſe ofa Wal- 


nut, when they have boyled near an : 
hour , put into them a pinte of Apple 
water : then boyl them apece, and half 
a pinte of whire wine, this ſhould be 
put in before the Apple water, when your 
Oranges ace very clear, .and your ſyrup 
ſo thick that ic will jelly ( which you 
may know by ſetting them to cool in a 
ſ-00n)) when they are ready to be taken 
off from the fire; then pur in the juyce 
of eight Limons warm into rhem, then 
pur them into an earthen pan, and fo let 
them ftand cill they be cold, then put 


. every Orange in a ſeveral glaſſeor pot 


it you do but fix Oranges at a time it is 
the becter. 


Topreſerve green Plumy, 


The greateſt wheaten Plum is the 
beſt, which will beripe in the midſt of 


M5 Jul, 
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July, gather them about that time, or 
later, as they grow in bignefſe, but you 
muſt not ſuffer them to turn yellow, for 
then they never be of good colour ; be- 
ing gathered, lay them in water for the 
ſpace of 12 hours , and when you gather 
them wipe them with a clean linnen 
cloth, and cut off a little of the ſtalks 
of eyery one; then ſet two killers of 
water on the fire,and when one is ſcald- 
ing hot put in your plume, and take 
hem from the fire, and cover them, and 
Jet them reſt for the ſpace of a quarter of 
an hour, then take thera up, and when 
your other skillet of water doth boyl | 
put them into it; let them but ſtay in it 1 
2 very little while, and fo let the other 
#killet of water wherein they were firſt 
boyled be ſer to the fire again, and | 
make it to boyl, and put in your plums 
as before, andthen you ſhall ſee them 
rive: over, and yet your plums very 
-whole; then while they be hot you muſt 
with your knife ſcrape away the rivet= þ 
ting; then take to every pound of Piums 
a pound and two ounces of Sugar finely f 
beaten, then ſeca pan.with a little fair | 
wacer on the fire, aud-when it boyls put | 
in year plums, and Jet them ſeethe half 
A 
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a quarter ofan hour till you ſee the co- 
lour wax green, then ſet them off the 
fire a quarter of an hour, and take a 
handfull of Sugar that is weighed , and 
ftrow ir in the bottom of the pan where- 
in you will preſerve, and ſo put in your 
plums one by one, drawing the liquor 
from them, and caft the reſt of your Su- 
ear on them; then ſet the pan on a mo- 
derate fire,letting them boyl continually 
but very ſoftly, and in three quarters of 
an hour they will be ready, as you may 
perceive by the greenneſle of your plums 

and thicknefſe of your ſyrup, which if 

they be boyled enough will gelly when 
it is cold; then take up your plums and 
put them into a gally pot,but boyl your: 
ſyrup a little longer, then ſtrain it into 
ſome veſſe],and being bloud-warm,pour- 
it upon your plams, but ſtop not the por 
before they be cold. Note alſo; you muſt 
Preſervethem in ſuch a pan as they may 


lie one by another and turn of them- 


ſelves, and when they have been five or 
fix days in the ſyrup, that the ſyrup» 
grow thin, you may boyl it again with 
little Sugar,but put itnot to your plums 
till they becold. They muſt have three 
ſcaidings and one boyling, 

Tor 
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To dry Plums. 


Take three quarters of a pound of Su- 
gar toa pound of black Pear plums, 
or Darafins, ſlit theplums in the creſt, 
lay a lay ot Sugar with a l:y of plums, 
and let them ftand all night, it you ſtone 
the plums fi'l up the place wich Sugar, 
then boy] chem but gently till they be 
very tender, without breaking theskins, 
take them into an earthen or filver diſh, 
and boyl your ſyrup afterwards fora 
gelly, then pour it in your plums ſcald- 
Ing hot, and -letthem ftand two or three 
dayes, then let them be put to the Oven 
after you draw your bread, ſo often 
untill your ſyrup be dryed up, and 
when you think they arealmoſt dry lay 
them in a Sive, and pur ſome ſcalding | 
water on them which. will run through 
the Sive, and ſet them in an Oven after- 
wa'dsto dry. 


To preſerve Cherries the beſt way bigger then 
they grow naturally, &c. 


Take a pcund of the ſmalleſt Cher- 


rics, and boyl chem tender in a pinte of 
fair 


| 
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fair water, then ſtrain the liquor from 
the ſubſtance, then take two pound of 
good Cherries, and put them in a pre- 
ſerving pan with a lay of Cherries, and 
a lay of Sugar, then p-ur the ſyrup of 
the other Cherries about them, and ſo 
Jet them boyl as faſt as you can with a 
quick fire, that che ſyrup may boyl over 
them,and when your ſyrup is thick and 
of good colour, then take them up,and 
let them ftand a cooling by partitions 
one from another, and being cold you 
may pot them up. 


To preſerve Damſins or red Plums or Blacks 


Take your plums newly gathered,and 
takea little more Sugar then they do 
weigh, then put co it as much water ag 
will cover them, then boyl your ſyrup 
a lict!e while,and ſo let it cool. then pur 
in your Damſin« or plums, then boyl 
them leiſurely in a pot of ſeething water 
till chey be cender, then being almoſt 
cold pot them up. 


Todry Pippins or Pears. 


Take your Pippins, Pears, Apricocks, 
pare 
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| parethem, and lay them in a broad ear- 
then pan one by one, and ſo rowl them 
In ſearſed Sugar as you flowre fryed fiſh, 
put them in an Oyen as hot as for Man- 
cher, and ſo take them out, and turn 
them as long as theOven is hot ; when 
the Oven is ofa drying heat, lay them 
upon a paper,and dry them on the bot- 
tome'ot a Sive; ſo you may do the leaft 
plum that is. 


To dry Pippins or Pears another way. 


Take Pippins or Pears, and lay them 
in. an carthen pan one by one, and wliſen 
they be baked plump and not broten, 
then take them out,and lay them up, and 
lay them upon a paper,then lay them on 
a Sives bottom, and dry them as you 
did before. 


To dry Apricocks tender. 


Take the ripeſt of the Apricocks. pare 
them, put them into a ſjver or earthen 
8killet, and to a pound of Apricocks 
put three quarters ofa pound ©! Spar, 
ſet your Apricocks over your fire, {ir- 
ring them till they come to a pulp, and 
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ſet the Sugar in another skillet by boyl- 
ing it up to a good height, then take all 
the Apricocks and ftir them round\till 
they be wel mingled, then let it tand till 
it be ſomething cold and thick, then pac 
into Cards being cut of the faſhion of an 
Apricock,and laid upon glaſs plates ; fill 
the Cards half full,then ſet them in your 
Stove; but when you finde they are ſo 
dry that they are ready co turn , then 
provide as much of your pulp as you 
hadbefore, and to put to every one a - 
ſtove when they are turned, (which you 
muſt have ſaid before) and pour the reſt 
of the pulp upon them, ſo ſet them into 
your ſtove turning them till they be dry. 


To dry Plums. 


Take a pound of Sugar to a pound of 
Plums,pare them,ſcald your Plumg,then 
lay your Plums upon a Sive till the wa- 
ter be drained from them, boyl your Su- . 
garto a Candy height, and then put: 
your Plums in whileft your ſyrup is hot, 
{o warm them every morning for a week, 
then take them out, and put them into 
your Stove and dry them. 

S 
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Todry Apricocks. 


Take your Apricocks, pare and ſtone 
them, then weigh balf a pound of Sugar 
toa pound of Apricocks, then take half 
that Sugar and make athin ſyrup, and 
when it boyleth put in the Apricocks, 
chen ſcald them in that ſyrup; then cake 
them off the fire, and let them ftand all 
night in that ſyrup, in the morning 
take them out of that ſyrup, and make 
another ſyrup with the other halfe 
of the Sugar, then pur them in,and pre- 
ſerve them cill they look clear; but be 
ſure you d» not do them ſo much as 
thoſe you keep preſerved without dry- 
ing; then take them out of chat ſyrup, 
and lay them on a piece of plate till 
they be cold; then take a killer of fair 
water, and when che water boyls take 
your Apricocks one after another in a 
fpoon,and dip them in the water fiift 
on one (tide, and then on the other; 
not [etring them go out of the ſpoon ; 
you muſt do ir very quick , then put 
them 61 a piece of a pl:te,and dry them 
in a Stove, turning them every day,ycu 


maſt ve {ure chat your ſtove or cub- 
board 
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board where you dry them,the heat of it 
be renewed three times a day with a tem- 

perate drying heat untill they be ſome- 
thing dry, then afterwards turn once as 
you ſee cauſe. 


Conſerves of Þ iolets th: Italiammanner. 
Take the legves of blew Violets ſepa- 


rated from their ſtalks and greens, beat 
them very well in aftone Mortar, with 


. twice their weight of Sugar, and reſerve 


them for your uſe in a glaſle veſlell. 
The Vertue. 

The heat ofcholer it doth mitigate , 
extinguiſheth thirſt, aſſwageth the Belly, 
and helpeth the Throat of hot hurts, 
ſharp droppings, and dryneſſe, and pro« 
cureth reſt. It will keep one year. 


Conſerves of red Roſes the Italian manner. 


Take freſh red Roſes not quite ripe, - 
beat them in a ftone Mortar, mixe them 
with double their weight ot Sugar, and 
put them in a glaſſe cloſe ftopped, be- 
ing*nor full,letthem remain before you, 
\uſe them three months, Rlirring of chem 
once a day, 


The 
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The Vertue, 


The Stomach, Heart and Bowels it 
cooleth, and hindereth vapours,the ſpit- 
ting of bloud & corruption for the moſt 
part,(being cold )it helpeth. It will keep 
many years. 


Conſerve of Borage flowers after the 
Italian man. 


Take freſh Borage flowers cleanſed 
well from their heads four ounces, fine 
Sugar twelve cuncee, beat them well to- 
gether in a ftone Mortar, and keep them 
In aveſlell well placed. 


The. Vertues are the ſame wich Bu: 


glofle flowers, 


Conſerve of Roſemary flowers after the 
Itallan manner. 


] 


Take new Roſemary flowers one 
pound, of white Sugar one pound  { 
beat them together in a Marble Mort! 
with a wooden Peftel ; keep it in a Gall 
or veſſell ofearth well glafed, or in oft 
of hard ftone. It may be preſerved fit 
One year or two, | 


Conſerve of Betony after the Italian way. 


Betony new and tender one' pound, 
the beſt Sugar three pound, beat them 
very ſmall in a ftone Mortar, let the 
Sugar be boyled with two pound of 
Betony water to the confiftence of a 
Syrup, at length mixe them together 
by little and little oyer a ſmall fire, and 
make a Conſerve, which keep in a 
glaſſe. 

The Virtues. 

It helpeth the cold pains ofthe Head, 
purgeth the Stomach and Womb, it 
helpeth ſtoninefle of the Reyns, and fur- 
thereth Conception. 


Conſerve of Sage, 


Take new flowers of Sage one pound, 
Sugar one pound; ſo beat them to- 
gether very ſmall in a Marble Mortar, 
put them in a veſſell well glaſed and 
ſteeped, ſet them in the Sun, fiir 
them 
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The Vertues. 

Ie comforteth the Heart, the Stomach, 

the Brain, and all the nervous parts of - 


the body. 
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them dayly ; ic will Iaft one year. 
The Vertues. 

It isgood in al cold hurts of the Brain; 
it refreſheth the ſtomach , it openeth 
obſtru&ions, and takes away ſuperflu- 
ous __ hurcfull humous from the Sro- 
mach. 


Conſerve of the flowers of Lavend.r. 


Take the floyers being new ſo many 
as you pleaſe, and beat them with three 


- times their weight of white Sugar, after 


the ſame manner as Roſemary flowers; 
they will keep one year. 
a The Vertues. 

The Brain,the Stomach, Liver,Spleen, 
and Womb it maketh warm , and Is 
good in the ſuffocation of the Womb, 
hardneſſe of the Spleen, and for the A- 
poplex. | 


Conſerve of Marjoram. 
The Conſerve is prepared as Betony ; 


it keepeth a year. 
The Virtues. 


—_— 
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' 


It is good againſt the coldneſſe, }. . 


moiſtneſſe of the Brain, and Stomachy Z 
an 
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- andit trengtheneth the Vitall Spirics, 


Conſerve of Piony after the Italian way. 


| In the ſpring take of the flowers 
freſh half a pound, Sugar one pound, 
beat them together in a good ſtone Mor- 
tar, then put them in aglaſſe , and ſet 
them in the Sun for three months, ftir- 
ring them dayly with a wooden Spa- 
thula. 
The Vertnes. 
It is good againſt the Falling fickneſs, 
and giddinefſe of the Head, it cleanſech 
the Reins and Bladder. 
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Touching Candies as 
followeth. 


en 
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T Candy Roſemary flowers inthe Sun. 


| f Gum Dragon and fteep it in 


Roſe-water , then take the Roſe- 
mary 


_— 
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* mary flowers, good-coloured, and well 
pickt, and wet them in the water that 


| uſe, 
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your Gum Dragon. is ſteeped in, then 
take them out, and lay them upon a 
paper, and firew fine Sugar over them ; 


this do in the hot Sun turning them., | 


and firewing Sugar on them , till chey 
are candied, and ſo keep them for your 


To make Sugar of Roſes. 


Take the deepeſt coloured red Roſes, | 


pick them, cut off the white buttons, 
and dry your red leaves inan Oven, till 
they beas dry as is poſſible , then beat 
them co powder and fearſe them, then 
take half a pound of Sugar beaten fine, 
put it into your pan with as much fair 
viater as will wet ic, then ſct it in a cha- 
fing diſh of coals, and let it boyl cill it 
be Sugar again ; then pur as much pow- 
der of Roſes that will make it look very 
red, ſtir them well together ; and when 
it iz almoſt cold , put into pales, and 
when it is throughly cold, take them off, 
and put them in boxes. 


71 
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To Candy Pippins, Pears, Apricocks ». 0r 
Plums. 


Take any of theſe fruits being pared, 
{ and ftrew upon them as you do flowre 
upon frying fiſh; then lay them on a 
board in a pewter diſh ; ſo put them in- 
to an Oven as hot as for Manchet; as 
the liquor comes from them, pour forth, 
turn them, and ftrew more Sugar on 
them,and ſprinkle Roſe-wateron them, | 
| | thus turning and Sugaring of them | 
, | three or four timer, till they be almoſt 
| | dry, then lay them on a lettice Wyer,or 
t } on the bottom ofa Sive in a warm oven, 
1 | afterthe bread is drawn our, till they be 


, | full dry; ſo you may keep them all the 
r year, 


It To Candy or clear, Rothandy Flowers. 


Take ſpices and boyl them in a ſyrup 
of: Sugar, then put in the flowers, boyl 
them til] they be ſtiffe; when you ſpread 
| themona paper, lay them on-round 
Wyersinan earthen pan; then take as 
much hard Sugaras will fill your pan, 
14 andas much water as will melt the Su- 


gar 
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Þ gar,that is half a pinte to every pound, 


then beat a dozen ſpoonfuls of fair wa- 
ter, and the white ofan Egge in a Baſon, 
with a Birchin rod till it come to a 
froth; when your Sugar is all melted 
and boyled,. put the froth of the Egge 
in the hot ſyrup, and as it riſeth dro 
in a little cold water; ſo let it boyl a 
little while, then ſcum it, then boyl 
it to a Candie hight , that is, when you 
may draw it 'in ſmall threads between 
your finger and your thumb ; then pour 
forth all your ſyrup that will run from 
it in your pan, then ſet it a drying one 
hour or two; which done, pick up the 
Wyers, and take off the flowers, and lay 
them on papers,and ſo dry them. 


To Candy Spaniſh flowers. 


Take the Blofſoms of divers ſorts of 
flowers, and make a ſyrup of water and 
Sugar, and boyl it very thick, then put 
in your bloſfſomes and ſtir them in theic 
hoyling, till it turn to Sugar again, then 
ſtir them with the back of a ſpoon, till 
the Sugar fall from it ; ſo way you keep 
them for fſallets all the year. 


To 
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Tocandy Grapes, Cherries or Ba#beries. 


Take any of theſe fruits and firew fine 
fifted Sugar on them as you do flower 
on frying fiſh, lay them on a lettice ot 
Wyer in a dcep earthen pan , and pur 
them into an Oven as hot as :for Man- 
cher,then take them out and turn them, 
and Sugar them again,and ſprinkle a lit- 
tle Roſe water on them), pour the ſyrup 
forth as it comes from them,thus turning 
and Sugaring them till they be almoſt 
dry, then take them out of the earthen 
pan, and lay them on a lettice of Wyer 
upon two biilets of wood in a warm Q- 
ven, after the bread is drawn, till they 
be dry and well candied. 


To candy Suckets 6f Oranges Li.nons, Citrons 
and Angelica. 


Take and boyl them in fair water 
tender,and (hifc chem in three boylings , 
fix or ſeven times, to take away their 
bitterneſs, then put them into as much 
Sugar as will cover them, and ſo Jer 
them boyl a waJm or two, then rake 
them out andry them in a warm Oven 


as 
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9 as hot as Manchet, and being dry, 


-and take them out again ſuddenly, and 


_- 
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boyl the Sugar to a Candy height, and 
ſo caſt your Oranges into the hot Sugar, 


then lay them upon a lettice of wyer, on 
the bottom of Sive in a warm Oven after 
the Bread is drawn, ftill warming the 
Oven till it be dry,and they will be well 
candied, 


To Candy the Orange Roots. 


Take the Orange roots being wel and 
tenderly boyled, petch them and pee 
them, and waſh them out of two or 
three waters; then dry them well with 
a fair cloth, then pot them togethe 
two or three ina knot, then put then 
into as much clarified Sugar as will cc 
ver, and {o let themboyl leiſurely, tw 
ning them until you ſee the Sugar drun 
up into the root, then ſhaking themi 
the Baſon to.ſunder the knots, and whe 
they wax dry take them up ſudden] 
and lay them on ſheets of white pape 
and fo dry them before the fire an ho! 
ortwo,and they will be well candied. 
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Candy Orange pee!s after the Italian way, 


Take Orange peels ſo often ſteeped in 
cold water, as you think convenient for 
their bitterneſſe, then dry them gently 
and candy them with ſome convenient 
ſyrup made with Sugar, ſome that are 
more grown, take away that ſpongious 
white under the yellow pils, others do 
both together. 

The Virtues. 
' They corroborate the Stomach and 


Heart. 
To Candy Citrons aſter the Spaniſh way. 


Take Citron peels. ſo large as you 
po the inner part being taken away, 
et them be ſteeped in a clear lay of 
water and aſhes for nine dayes, and ſhift 
them the fiſt day, afterward waſh them 
in fair water,till the bitterneſſe be taken 
away, and that they grow ſweet, then 
let them be boyled in fair water till they 
grow ſoft, the watery part being taken 
away, let them be ſteeped in a veſſell of 
ſtone twenty four hours, with a Julip 


© made of white Sugar, and three parts 


N 2 water 


A Queens Delight, 
| water, after Jet them be boyled on a 


gentle fire, to candnefſe of penidies or 
paſte; being taken out of that let them 


the Julip of Roſes made ſomewhat hard 
or with Sugar ; ſome do add Amber and 


be put in a glafſe veſſc], one by one, with | 


Musk to them, | 


The Vertues. 
It comforteth the Stomach and Heart, 
it helpeth ConcoGon, 


FF Candied Cherries the Italian way. 


Take Cherries before they are ful 
ripe,the ſtones taken out, putclarified 
Sugar boyled to a height, then pour it 
on them. { 


ET 


Chicory roots Candied the Italian way. 


Taks Chicory new and green, the out: 


ward bark being taken away, then be 
fore they be candied, let them be cut i 
ſeverall parts,and gently boyled, that ni 
bitternefſe may remain, then ſet them 
the air placed ſeverally,and put Sugart 
them boyled to a height. 


Touchi! 
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Touching Marmalets 
and Quiddony , as 
followeth. 


CES ECTS 


To make Marmalet of Damſins. 


Ake two quarts of Damſins that 

be through ripe, and pare off the 
s$kins of three pints of them, then put 
them into an earthen Pipkin, thoſe wich 
theskins undermoſt ; then (et the Pip- 
kin intoa pot of feething water and 
Jet the water ſeethe apace untill. the 
Damſing be tender. Cover the Pipkin 
cloſe that no water get into them, 
and when they are tender put them out 
into an earthen pan, and take out all 
the ſtones and skins, then weigh them, 
and take the weight with hard Sugar , 
then break the Sugar fine, and pur it in- 
to the Damſins, then ſer It on the fire, 
and make it boyl apace till it will come 
N 3 from 
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from the bottom of the skillet, then take 
it up and pur it into a glaſle,but skum ir 
clear in the boyling. 


; 


To make white Marmalet of Duinces, 


Take unpared Quinces, and boyl 
_ them whole in fair water, peel them and 
take all the pap from the Coar, to every 
pound thereof. adde three quarters of a 
pound of Sugar, boyl it well till it come 
well from the pans boxtom, then put it 
into boxeg. 


To make Marmalet of any tender Plum. 


Take your plums and boy] them be- 
tween two diſhes on a Chafing-diſh of 
coals, then ftrain it and take as' much 
Sugar as the Pulp do weigh, and put to 
it as much Roſe water, and fair water 
as will melt it,that is halfa pint of wa- 
ter to a pound of Sugar, and ſo boyl toa 
Candy height, then put the pulp into 
hot Sugar, with the pap of a roafted Ap- 
ple. In like manner you muſt put rofted 
Apples to make Paſte Royal ofit, or ell 
it will be tough in the drying, &c, 


mt. td 


| 
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To make Orange Marmalet - 


Take Oranges, pare them as thin as 
you can, boyl them in four ſeyerall wa- 
ters, let them be very ſoft before you 
take them out, then take two quarts of 
Spring water, put thereto twenty Pip» 


pins pared, quartered and coared, ler 


them boy] till all the virtue be out;take 
hecd they do not loſe the colour; then 
ſtrain them,put to every pinte of water 
a pound of Supgar, boyl it almoſttoa 
Candy height, then take our all the 
meat out of the Oranges, ſlice the Pill 
in long ſlits as thin as you can, then put 
in your pill wich the juyce of two Li- 
mons and one halt Orange, then boyl ir 
to a Candy. 


To make Quiddony of Pippins of Ruby or any 


Amber colour. 


Take Pippins andcut them in quar= 
ters, and pare them and boyl them wich 
as much fair water as will cover them, 
till they be tender, and ſunk into the 
water, then ſtrain all the liquor from 
the pulp, then cakea pinte of that li- 


4 quor, 
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quor and half a pound of Sugar, and 
boyl ic til] it bea quaking jelly, on the 
back ota ſpoon; to then pour it on 
your moulds,being taken out of fair wa- 
ter; then being cold turn them on a 
wet trencher, and fo {lidethem into the 
boxes, andit you would haveir ruddy 
coloursthen boyl it leiſurely cloſe cove- 
ied, till it beas red as Claret wine, ſo 
may you conceive, the difference is in 
the boyling of it,remember to boyl your 
Quinces in Apple'water as you do your 
Fuums, 


To make Puiddony of all kinds of Plums. 


Take your Apple water and boyl the 
Plumsin it till it be red as Claret Wine 
and when you have made it ſtrong of the 


Plums, put to every pinte half a pound} 


of Sugar, and ſo boyl it till a drop of is 
hang on the back ofa ſpoon like a qua» 
. king jelly. If you will have it ofan Am- 
ber colour, then boyl it with a quick 
fire, that is all the difference of the co» 
louring of it. 


ge——— — 
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To make Marmalet of Oranges or Orange 
Cakes, &c: 


Take'the yelloweft. and faireft Oran- 
get and water them three dayes, ſhif- 
ting the water twice a day, pare them 
as thin as you poſſible can, boyl them 
in a water changed five or fix times, 
untill the bitterneſſe of the Orange be 
boyled out; thoſe that you. preſerve 
muſt be cut in halfs; but thoſe for 
Marmalet muſt be boyled whole, let 
them be very tender, and ſlice them very 
thin on. a trencher, taking out. the 
ſeeds and long firings, and with a 
a knife make it as fine as the pap of 
an Apple; then weigh your pap of O+ 
ranges, and.to a pound of it,. take a 
pound and half of Sugar : then you muſt 


| have Pippins boyled ready in a skillet 


of. fair water, and take the pap of 
them. made fine ona trencher, and the 
ſtrings taken out, ( but take not half 
ſo much Pippins as Oranges ) then 
take the weight of. it in Sugar, and 
mixe it. both together. in a. filver or 
earthen. diſh;. and ſet it on the coals 
to. dry: the. water. out of it, (as you. 
N.5 dve 
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doe with Quince Marmalet) when | 


your Sugar is Candy height put in your 
fiuffe, and boyl ir till you think it Rtiffe 
enough, ſtirring it continually, it you 
pleaſe you may put ina little Muske in 
it. 


SESARSEAREEEEARER 


Touching Paſtrie and | 
Paſtees. 


RO STS pany TT TS ei oa m— 


To make Sugar Cakes. 


Ake three pound of the finef 

| | Wheat Flower, one pound o 
fine Sugar, Cloves, and Mace 
ofcach one ounce finely ſearſed , two 
pound of Butter, alittle Roſe water 
knead and mould this very well tog 
ther, melc your Butter as you put it in 
then mould it with your hand forth up 
on: a buard , cut them round with 
plaſſe, then lay them on papers , an 
{et them in an Oven, be ſure Fc 
\' {4 
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Oven be not too hot, ſo let them ftand 
till chey be coloured enough. 


To make clear Cakes of Plums. 


Take Plums of any ſorts ; Raſpiſſe 
are the beſt, put them into a ſtone Jug 
into a pot of ſeething water, and when 
they are diſſolved ſtrain them together 
through a fair cloth,and take to a pinte 
of that a pound of Sugar, pur to as much 
colour as will melt it, and boyl to a 
Candy height; boyl the liquor like- 
wiſe in another Poſnet, then pat them 
ſeething hot together, and (o boyl alit- 
tle while ſtirring chem together , then 
put them into glaſſes, and ſec them in 
an Oven or Stove in a drying heat, let 
them ſtand ſo two or three weeks, and: 
never be cold, removing them from one 
warm place to another,they will turn in 
aweek; beware you ſetthem not too 
hot,for they will be cough: ſo every day 
turn them till they bedry ; they will be 
very clear. 


To make paſte of Oranges and Limons. 


Take your Oranges. well coloured , 
boyl 


l! 
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boyl them tender in water, changing 
them,s or 7 times in the boyling,put in- 
to the firſt water one handfull of Salt, 
and then beat them in a wooden Bowl 
with a wooden Peſtel], and then firain 
them through a piece of Cuſhion Can- 
v3zs, then take ſomewhat more then the 
weight of them in ſugar,then boyl it,dry 
and faſhion it as you pleaſe, 


To make Rasberry Cakes: 


Take Rasberries, and put them into 
a Gally pot, coverthem cloſe,and ſer 
them into a skillet: of: water, and let | 
them boyl'till they are all'to maſh, then | 
rub them through a ftrainer of Cuſhion 
Canvas, put the liquor into a filver Ba- 
fon, and ſet it upon a very quick fire; 
and put into it one handfull or two of 
whole Rasberries, according to the 
quintity of your liquor; and- as you 
ſhall like to have ſeeds in your paſte, 
Thus: let it boyl very faſt till ic be 
thick, and continually flir, left it burn, 
tien:take two. filver diſhes that- are of 
aweizht, and putthem: inta your ſcales, 
Inte one pat the Raſpiſs. fluffe ;, and in 
the 0ther double refined Sugar finely: 
heateny, 


ou 


A Queens Delight, 253 
beaten, as much as the weight of Raf- 
piſs ſtuffe; then put as much water to 
the Sugar as will melt ic, ſet it upon the 
fireand let-it boyl till it be very high 
candied; then take it from the fire, and 
put your Raſpiſs ftuffe into it;zand when 
your Sugar and Raiberries are very well 
mixt together, and the Sugar all melted 
from about the diſh (which. if ic will 
not do from the fre, ſet it on again) bue 
Jet it not boyl in any caſe; when it is 
pretty cool,lay it by ſpoonfuls in plates, 
and put it into your ſtuffe, keeping tem» 
perace fire-to it twice a day cill it be can- 
did that will turn them, jJoyn two of 


the pieces together, to make the Cake 
the thicker. 


To make Paſte of Genoa Citrons. 


Toke Citrons and boyl them in their 
*kins, then ſcrape all thepulp from the 
coar, ftrain it through. a piece of Cuſhi- 
on Canvas, take twice the weight of 
the pulp in Sugar, put- to it: twice as 
much water as will melt it, that-is half a 
pinte-toevery- pound: of Sugar, boyl it 
to a candy height;. dry the Pulp-up- 
an a chating-diſh; of coals, then put 
the- 
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theſyrup and the pulp hot together, 
boyl it with ſtirring untill it will lie 
upon a Pie-plate, ſet it ina warm ſtone 
Oven upon two billets of wood, from 
the heat of the Oven, all one night, in 
the morning turn it,and ſet it in the like 
heat again, ſoturn itevery day till it | 
be dry. 


To make a French Tart. 


Takea quartern of Almonds or there- 
abouts,and pee] them, then beat them in 
a Mortar, take the white of the breſt of a 
cold Capon, and take fo much Lard as 
twice the quantity of the Capon,and fo 
much Butter, or rather more, and half a 
Marrow bone, and if the bone be little 
then all the marrow, with the juice of 
one Limon, beat themall rogether in a 
Morter very well, then put in one half 
pound of loaf Sugar grated, then take a 
good piece of Citron, cut it in ſmall 
pieces, and half a quarter of Piſtanius, 
mingle all theſe together, take ſome 
flowxe & the yelks of two or three eggs, 
and ſome ſweet Butter and work it with 
cold water. 


To 
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To make Cakes of Pear plums. 


Taketo a pound of the clear or the 

pulp a pound of Sugar, and boyl it to a 
a Sugarapain, then break ict as ſmall as 
you can; and put in the clear,when your 
Sugat is well melted in it, and almoſt 
cold, put it in glafſe plates, and ſet them 
into your Stove as faſt as you can, with 
coals under them, and ſo twice a day 
whileft they bedry enough to cut; if 
you make them of the clear, you muſt 
make Pafte of Apples to lay upon them, 
you muſt (cald them and beat them very 
well, and ſo uſe them as you do your 
plums, and then you may put them into. 
what faſhion you pleaſe. 


To make Cakes, viz. 


Taxe a pound of Sugar finely beaten, 
four yelks of Eggs, two whites, one half 
pound of Butter waſht in Roſe water, 
lix ſpoonfuls of ſweet Cream warmed , 
one pound of- Currants well pickt, ag 
much flower as will make ic up, mingle 
them well together, make them in- 
to. Cakes , bake them in an Oven ; al= 
woſt 
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moft as hot as for aMancherc, halfan hour- 
will bake them. 


To make a Cake the way of the Royal Princeſs, 
the Lady Eliz1beth daughter to King 
Charles the fir. 


Take halia peck of Flower, half a 
pinte of Roſe water, apinte of Ale yeſt, 
a pinte of Cream, boy] ic, a pound and 
a half of Butter, fix Eggs (leave out 
the whites) four pound: of Currants, 
one halfpound of Sugar , one Nutmeg, 
ahd a little Salt, work it very well, and 
Jet it ftand halfan hour by the fire, and 
then work it again, and then make-ic 
; up, and let it ſtand an hour and a half 
in the Oven; let not your Oven be.coo 
hot. 


To make Paſte of Apricocks: 


f Take your Apricocks and pare 
them, and ftonethem, then boyl them 

W tender berwixt two: diſhes on a- Cha» 
| fing-difh of coals, then being cold Jay 
itforth on a white ſheet. of paper.; rhen 
takeas much Sagar as it doth: weigh, 
and boyl ict to. a. candy, heighth, wich 
as: 
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as much Roſe water and air water as 
will melt the Sugar ; then put the pulp 
into the Sugar, and fo let it boyl till it 
be as thick as forMarmalet,now and then 
flirring ofit z then faſhion it upon a Pie- 
plate like to half Apricocks and the next 
day cloſe the half Apricocks to the 0+ 
ther,and when they are dry they will be 
as clear as Amber, and eat much better 
then Apricocks it ſelf. 


To make Paſte of Pippins like leaves, and 
ſome like Plums, with their ſtones 
and ſtalks in them. 


Take Pippins pared and coared,and 
rut in pieces and boyled tender, fo 
ftrain them, and take as much Sugar ay 
the pulp doth weigh, and boyl it to a 
candy height, with as much Roſe wa- 
ter and fair water as will melc ic, then 
put the pulp into the hot Sugar, andlet 
it boyl untill itbe as thick as Marmas 
let; then faſhion it on a Pie-plate,like 
Oaken leaves, and ſome like half Plums, 
the next day cloſe the half Plums toge- 
ther; and if you pleaſe you may put the 
ſtones and ſtalks in them, and dry 
them in an Oven, and if you will have 

them. 
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them look green, make the Paſte when 
Pippins aregreen and if you will have 
then look red, put a little Conſerves of 
Barbariesin the Paſte, andif you will 
keep any of it all the year, you muſt 
wake it as thin as Tart ſtuffe, and pur it 
in gally pots. 


To make Paſte of Elecampane roots, an excel- 
lent remedy againſt the Cough of the Lungs. 


Take the youngeſt Elecampane roots 
and boyl them reaſonably tender ; then 
pith them and peel them, and ſo beat ic 
ina Mortar,then take twice as much Su- 
gar as the pulp doth weigh, and ſo boyl 
| ittoa Candy height,with as much Roſe 

_ wateras will melcic; then put che pulp 


into the Sugar with the pap ofa roaſted | 


Apple, then let it boyl cill it be thick, 
then drop it on a Pie-plate, and ſo dry it 
In an Oven till it be dry. 


To make Paſte of Flowers of the colour of Mar- 
ble taſting of naturall Flowers. 


Take every ſort of pleaſing Flowers, 
as Violets, Cowſlips , Gilly-Flowers, 


Roſes or Marygolds, andbeat themin 
| a 


| 
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a Mortar, each flower by it ſelf with Su- 
gar, till the Sugar become the colour of 
the flower, then putalittle Gum Dra- 
gon ſteept in water into it, and beat It 
into aperfe& paſte; and when you have 
halfa dozen colours, every flower wil 1 
take ofhis nature, then rowl the paſte 
therein,and lay one piece upon another, 
in mingling ſort, ſo rowl your pafte in 
{mall rowls as bigge andas long as your 
finger, then cut it off the bigneſſe of a 


- ſmall nut,overthwart, and ſo rowl them 


thin, that you may ſee a knife through 
them, ſo dry them before the fire till 
they be dry. 


To make paſte of Rasberries or Engliſh 


Currants. 


Take any of the Frails, and boyl 
them tender on a Chafing-diſh of coals 
betwixt two diſhes and ftrainthem, with 
the Pap of a roaſted Apple, then take as 
much Sugar as the pulp doth weigh,and 
boyl toa Candy height with as much 
Roſe water as will melt it, then put the 
pulp into the hot Sugar, and let it boyl 
leiſurely till you ſee it as thick as Mar- 
malet, then faſhion it on a Pie-plate, and 
put 
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put it into the Oven with two Billets of 


wood, that the plate touch not the bot- 


tome, and fo let them dry leiſurely till 
they be dry, 


To make Naples Bicket. 


Take of the fame ftuffe the Macka- 
roons are made of,and pur to it an ounce 
of Pinapple ſeeds in a quarter of a pound 
of ftuffe,for that is all the difference be- 


tween the Mackaroons and the Naples 
Biskets, 


To make Italian Bickets. 


Take a quarter of a pound of ſearſed 
Sugar, and beat it in an Alabaſter Mor- 
tar with the white of an Epge, and a lit- 
tle Gum Dragon fteept in Roſe water, 
to bring it to a perfe& paſte, then mould 
itup with a little Anniſeed anda grain 
of Musk ; then make it up like Dutch 
bread, and bake it on a Pye-plate ina 


warm Oven,till they riſe ſomewhat high 


and white, take them out, but handle 
—_— cill they be throughly dry and 
CO da. # x 
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To make Prince Biskets. | 
Take a pound of ſearſed Sugar, and 4 
pound of fine Flower, eight Egges with 
two of the reddeſt yelks taken out, and 
{o beat together one whole hour, then 
take you Cofhns and Indoice them over 
With Butter very thin, then to it put an 
ounce of Anniſeeds fine dufted , and 
when you are ready to fill your Coffs, 
put in the Anniſeeds and ſo bake it in an 
Oven as hot as for Manchet, &c. 


To make Marchpane to Ice and gild, and gar= - 
niſh it according to art. 


Take Almonds and blanch them out 
of ſeething water, and beat them till 
they come to a fine paſte in a tone Mor. 
tar, then take fine ſearſed Sugar and ſo 
beat it all together til] it come to a per= 
ſe& paſte, putting in now and then a 


ſpoonfull of Roſe water, to keep ic -þ 


from Oyling; then cover your Marche - 
pane with a ſheet of paper, as big as a: 
Charger, then cut it round by that char- 
ger,and ſet an edge about is as about a 
Tart, then bottom it with Wafers, then 
bake it in an Oyen , orina baking pan, 
and 
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and when it is hard and dry,take it out 
of the Oven and Ice it with Roſe wa- 
ter and Sugar,and the white ofan Epge , 
being as thick as butter, and ſpread it 0. 
ver thin with two or three feathers. And 
then put it into the Oven again, and 
when-you ſee it ciſe high and whice,take 
it out again and garniſh it with ſome 
pretty conceit,and ſtick ſome longCome 
fics upright in it, ſo gild it, then ftrow 
Biskets and Caraways on it, If your 
Marchpane be oyly in beating, then put 
to it as much Roſe water as will make it 
-almoſt as thin as to Ice. 


Lorenges. 


Takeblofſomes of flowers, and beat 


them in a bowl-diſh, and put them in as 
much clarified ſugar as may come to the 
colourof the cover,then boyl them with 
ſtirring, till it is come to Sugar again; 
then beat it fine, and ſearſe it, and ſo 
work it upto paſte, with a little Gum 
Dragon, ſteep it in Roſe water, then 
. printic with your mould, and being 
dry keep it up. 


To 
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To make Walnuts. artificial. 


Take ſearſed Sugar, and Cinamon, 
of quantity alike , work it up witha 
little Gum Dragon, Rteep it in Roſe wa- 
ter, and print it in a mould made like 
a Walnut ſhel], then take white Sugar 
plates, printitin a mould made like a 
Walnut kernel], ſo when they are both 
dry cloſe them up together with a little 
Gum Dragon betwixc, and they will 
dry as they lie. 


To make Collops like Bacon of Marchpane. 
Take ſome of your Marchpane paſte, - 


and work it in red Sanders till it be 


red, then rowl a broad ſheet of white 
paſte, and the {heet of red paſte, three 
of the whice, and four of the red,and ſo 
one upon another in mingled ſorts, eve- 
ry red between , then cut it overthwart, 
till ic look like Collops of Bacon, then 


dry it. 
Tomake Artificial Fruits. 


Take a mould made of Alabafter, 
three 


264 A 2Qutens Delight. 
three yelks, and tie two pieces together, 
and lay them in water an hour, and take 
as much Sugar as will fill up your mold, 
and bayl it in a Manws Chriſti, then pour 
it into your mold ſuddenly, and clap on 
the lid, round it about with your hand 
and it will be whole and hollow, then 
colourit with what colour you pleaſe, 
half red; or half yellow, and you may 
yellow it with a lictle Saffcon fteept in 
WALLET. 
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Touching Preſerves and 
Pomanders. 


_ 
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To make an excellent Perfume to burn be- 
tween two Roſe-leaves. 


Ake an ounce of Juniper, an ounce 
of Storax, half a dozen drops d 


the water of Cloves, fix grains 


Muzk , a little Gum Dragon fteepti 
wate/ 
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water, and beatall this to paſte, then 
rowleit in little pieces as dig a peaſe, 
then put them betwixt two Roſe leaves, 
and ſo dry them in a diſh in'an Oven, 
and being ſo dryed they will bura with 
a moſt « ſmell. 


To make Pomander. 


Take an ounce of Benjamin, an ounce 
of Storax, and an ounce of Laudanum, 
heat a Mortar very hot, and beat all 
theſe Gums to a perfe& paſte; in beating 
of it put in fix graines of Musk, four 
graines of Sivet 3 when you have beaten 
all this toa fine paſte with your hands, 
with Roſewater, rowl it round betwixt 
your hands,and make holes in the beads, 
and fo ſtring while they be hot. 


To make an Ipſwitch Bal. 


Take a pound of fine white Caftil1 
Sope, ſhave it thin in a pinte of Roſe 
water, and let it ſtand two or three 
dayes, then pour all the water from 
it, and put to it halfe a pinte of freſh 
;water, and ſo let it ſtand one whole 
day, then pour out that, andpur b.1f 
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a pinte more, , and let it ſtand a nights. 
more, then ppt co it! -half an ounce of. 
powder called ſweet Marjoram, a quar- 
ter of an ounce of powder of winter Sa-. 


vory, two, or three drops of the Oil of. F 


Spike, and the Oil of Cloves, three. 
grains of Musk, and as much Amber- 
greeſe, work all theſe: together in a 
fair Mortar, with the powder of an 
Almond Cakedryed,and beaten as ſmall 


' a8 fine flowre, ſo rowl ic, cound in your 


hands in Roſe water. 
To make a ſweet ſmell. 


Take the Maſte of a ſweet Apple tree 
being gathered betwixt the cewo Lady 
dayer, and put to it a quarter of Da-. 
mask Roſe. water, anddry it ina diſh in 
an Oven ; wet it in drying two or three 
times with Roſe water, then pur to it an 
ounce of Benjamin, an ounce of Storax 
:Calamintz; theſe Gums being beaten 
to powder, with afew leaves of Roſes, 
then you may put what coſt of ſmels 
you will beffow as much Civet or Am- 

ergreeſe, and beat it all rogether.ina 
Pomander or a Bracelet, 


SP 
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Touching Wine; 
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To make Hypocras. 


Ake four gallons of claret Wine, 
eight ounces of Cinamon, three 
Oranges, of Ginger, Cloves,and 
' Nutmegs a ſmall quantity, Sugar fix 
: pound, three ſprigs of Roſemary,bruiſe 
[ all the ſpices ſomewhat ſmall and ſo put- 
- them into the Wine, and keep them- 
1} cloſe ſtopped, and often ſhaked together”: - 
e | aday or two, then letic run through a -: 
n gelly bag twice or thrice with aquart of* - 
x | new Milk. | 


* | The Lady Thornburghs Syrup of Elters. | 


n- Take Elderberries when they be red, 
124 bruiſe themin a ftone Mortar, ftrain the 
4 juyce,and boylicto a Conſumprion of 
almoſi half; zkum it very clear, take is 
O 2 ' off 5 
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| ofthe fire wileſt it is hot, put in Sugar 

to the thickneſſe ofa ſyrup ; put it no 

more on the fire, when it is cold put it 

into glaſſer,not filling them to the top, 
for it will work like Beer. 


This cleanſeth the Stomach and Spleen, 


and taketh away all obfirufions of the 
Liver,by taking the quantity of a ſpoon- 
full in a morning, and faſting a ſhort 
time aſter it. | 


To make jelly of Raſpiſs the beſt manner. 


Take the Raſpiſs and ſet them over the 
fire in a Poffet : and gather out the thin 
juyce, thebottom of the killer being 
cooled with fair water, and ftrain it 
with a fine ſtrainer, and when you have 
as much as you will, then weigh it with 
Sugar, and boyl them tilkthey come to 


F- a.jelly, which you may. perceive by 


drawing your finger on the back of the 
ſpoon. 


To dry Foxikins. 


Take your ſhe Fox skins, naile 


them upon a board as ſtrait as you can, | 
then bruſh them as clean as you cans \ 


then 
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then take Aquafortis, end pur into it a 
ſix pence, and til] put in more as long 
as it will diſſolve ir,then waſh your skin 
over With this water, and ſer it to dry 
in the Sun; and when it is dry, waſh ic 
over with the ſpirits of wine; This muſt - 
be done in hotteſt time of Summer, 
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Choice Secrets made 
known. 


To make true Magiſtery of Pearl. 


Ifolve two or three ounces of fine 
Dia Pearl in- diſtilled Vinegar,and*? 
when it's perfe&ly diſſolved, and all 1 
taken up, pour the Vinegarinto a clean 
glaſſe Bifon , then drop ſome few drops 
,of Oyl of Tactar upon it,and it will caft- 
Q 3 down. 
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down the Pearl into fine powder, then 
pour the Vinegar clean off ſoftly, then 
put to the Pearl clear Conduit or 
Spring water; pour that off and do fo 
often untill the tafte of the Vinegar and 
Tartar be clean gone, then dry the 
powder of Pearl upon warm Embers, 
and keep for your uſe, 


How to make hair prow. 


Take balfapound of Aqua Mellis in 
the Spring time of the year, warma lit- 
te of it every morning when you riſe, 
in 2 Sawcer,and tiea liccle Spunge ofa 
fine Box combe, anddip it in the water, 
and therewith moifſten the roots of the 
Hair, in combing it, and it will grow 
long, thick, and curled ina very ſhort 
time. 


Towrite Letters of ſecrets that they be red 
without the diredions following. 


Take fine Allum, beat it ſmall, and 
put a reaſonable quantity of ir into 
water, then write with the ſaid water. 

The work cannot be read,but by fleep- 


ing your Paper into faic running ou 
ou 


a 


; gar, or the uſe of Limon or Onyon ; it 


* the Wine, which will prelecve Wine 


teſt, when the powder becomes, black lay 
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You may likewiſe write with Vine- 


you would read the (ame, you mult hold 
it befo: e the fice. 


How to keep Wine from ſowring. 


Tie a piece of very ſalt Bacon on the 
inſide of your Barre}, ſo as it touch not 


from ſowring. 
To tahe out ſpots of Greaſe or Oil. 


Take bones of Sheeps feet, burn them 
almoſt to aſhes, then bruiſe them to 
powder, and put of it on the ſpot, and 
lay it in the Sun when it ſhineth hot- 


one freſh in the place till it fetch out the 
ſpots, which will bedone in a very ſhore 
time, 


To make Hair grow Black though of any colour. 


Take a little Aquafortis, put there- | 
in a groat or fix pence, as to the quan- | 
tity of the aforeſaid water, then ſet both 
to difſolve before the fire, then dip a 


Ox ſmall 
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{mall Spunge in the ſaid water, and wet 


your beard or hair therewith, but touch 
got the skin, 


King Edwards Perfume. 


Take twelve ſpoonfuls of right red 
Roſe water, the weight of fix pence in 
fine powder of Sugar, and boyl it on 
hot Embers and coals ſoftly, and the 
houſe will ſm:1] as though it were full 
of Roſes, but you muſt burn the ſweet 


Cyprelle wood betore, to take away the | 


gralle aire. 
Bueen Elizabeths Perfurte. 


Takeeight ſpoonſuls of Compound 
-water, the weight of two pence in fine 
powder of Sugar, and boyl it on hot 
Embers and coals ſoftly, and half an 
ounceof ſweet Marjoram dryed in the 
Sun, the weight of two pence of the 
powder of Benjamin. "This perfume is 
very ſweet and good for the time, 


Mr, 


— - - _ 
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My. Ferene of the New Exchange, Perfu+ 
mer to the Queen, his rare Dentifrice ſo 
much approved of at Court. 


Firft take eight ounces of Irios roots; 
alſo four ounces of Pomiſtone,and eight: 
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ounces of Cutel bone, alſo eight ounces: 


of Mother of Pearl, and eight ounces: 
of Coral, and a pound of brown Sugar- 
candy, anda pound of Brick if you de« 
fire to make them red ; but he did oftner 
make them white, and then in ſtead of 
the Brick did take a pound of fine Ala- 
baſter ; all this being throughly beaten 
and ſifted through a tine ſearſe, the pow- 
der is then ready prepared to makeup in» 
a paſt, which muſt be done as follows 
To make the ſaid powder into apaſte. 

Take a little Gum Dragantard lay 
itin ſteep twelve hours, in Orange rtlow-- 
er water or Damask Roſe water, and: 
when it is diſſolved, take the ſweet Gum 
and grind it on a- Marble ftone with: 
the aforeſaid powder,and mixing ſome- 
crums-of white bread, it will come into- 
a paſte,. the which you may make Den«. 
tifrices, of what ſhape or faſhion you, 
pleaſe, but long rowles is the. moſt come. 
modious for your uſe. 

Os; Thee 
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The Receipt of the Lady Kents Powder pre- 
ſented by her Ladyſip to the Bueen. 


Take white Amber, Crabs eyes, red 
Corral, Harts horn and Pear], all pre- 
pared ſeverally, of each alike propor. 
tion, tear and mingle them, then take 


Harts horn Gelly, that hath ſome Saf- - 


fron put into a bag, diſſolve into ic 


while the gelly is warm, then let the | 


gelly coo), and therewith makea paſte 
of the powders, which being made up 
into little bals, you muſt dry gently by 
the fire fide. Pearl is prepared by dif- 


ſolving it with the juyce of Limong, 


Amber prepared by beating it to pow- 
der ; ſo alio Crabs eyes and Corrall, 
Harts horn prepared by burning it in 
the fire and taking the hires of it eſpe» 
cially, the pith wholly rejeQed. 


A Cordiall water of Sir Walter Raleigh, 


Takea Gallon of Strawberries, and 
put them into a pinte of Aqua vitz, let 


them ſtand fo four or fivedayes, ftrain | 


them genely out, and ſweeten the water 


as you pleaſe, with fine Sugar; or elſe | 


with perfume. 


| 


— 
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The Lady Malets Cordidll water. 


Take a pound of fine Sugar beaten, 
and put to it a quart of running water, 
pour it three or tuur times through a 

bag ; then puta pinte of Damazk Roſe 
water, which you muſt alwayes pour (til . 
through the bag,then four penny worth 
of Angelica water, four pence in Clove 
water, four pence of Roſa ſolis, one 
inte of Cinamon water, or three pints 
* and halfof Aqua vitz, as you finde ic -- 
in taſte, put all theſe together three or, 
four times through the bag or ſtrainer, 
, and then take halt an ounce of good 
Muskalliz, and cut them groflcly, and 
pur them intoa glalle aud fill them with 
| the water, © c- 


. A Swerdin water of Dr. Stephens which 

he long time uſed, wherewith he lid 
many cures; be hept it ſecretly till # .. 44 
> little before his death , and then he 
| - gave it to the Lord Archbiſhop of 
Canterbury in writing, being as fol* 
loxeth, viz. 


_ WY T5 WY gw 


| Take a gallon of good Giaſcoine 


; Wine, 
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Wine, and take Ginger, Gallingale,Ci.. 
namon, Nutmegs, Cloves, Grains, Ani. 
ſeeds, Fennilſeed, of every of them a. 
dram, then take Earaway ſeed; of red: | 
Mints, Roſes, Thyme, Pellitory. of the 
Wall, Roſemary, Wilde Thyme, Ca- 
momill, the leaves if you cannot pet the 
flowers, of ſmall Lavendar, of eacha_ 
handfull, then bray the ſpices ſmall, and 
bray the herbs, and put all into the 
Wine ,and let it ftand ſo twelve hours, 
ſtirring it divers times; then ſtill icin a | 
Limbeck, and keep the firſt water, for 
it is beſ}, then put the ſecond water by 
it ſelf, for it.is good, but not of ſuch ver. 
tae, &c. 
The WVertue of this water. 

It comforts the Spirics Vitall , and: 
helps all inward diſeaſes that come of 
c01d,it is good againſt the ſhaking of the 
Palſey, it cures the contrattion of the 
Sinews, helps the conception of:women 
if. they be barren, itkils the worms in 
the Belly. and Stomach, it cures the cold 
Dropſey,. and. helps the ſtone in the 
Blagder,and inthe Reins ofthe Back; 
ithelps-(hortly the ſtinking breath, and 
whoſoever ufeth this water morming 
andeycning (and not 1Qo often) ir pre- 
| ſerverh 


— 


_ 
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| himgo orftand, and he continued five- 


beck, and when you uſe it,take a ſpoon. 
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ferveth him in good liking, and will | 
make him ſcem young very long, and- | 
comforteth nature marvellouſly ; with. 
this water did Door Stephens preſerve 
his life,till-extream age would not let 


years, when all Phyfitians Judged he- | 
could not live a year longer, nor did he 
uſe any other medicine but this, &c. 


A Plague water to be taken one ſpoonfull every: | 
four hours with one ſweat every time. 


Take Scabious, Betony, Pimpernel,. | 
and Turmentine roots, of each a pound, | 
ſteep theſe all night in three galluns of 
ſtrong Beer, and diſtill them all in a Lim- 


full thereof every four hours, and ſweat. 
well after it,draw two quarts of waterzif 
your Beer be firong, and mingle them, 

both together, 


Py>>y water. 


Take four pound of the flower of 
Poppies well pickt and ſifted, ſteepthem 
all night ia three gallons of Ale that 
is troog,and ſtill it in a Limbeck, your 


amy; 
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!' may draw two quarts, the one will be 
- ſtrong and the other will be ſmall, &c. 
A water for a Canſumption, or for a Brain 
.that is weak, 

Take Cream(or new Milk )and Claret 
Wine, of each three pints, of Violet 
flowers, Bugles, and Borrage flowers of 
|| each a ſpoonfull, Comfrey, Knotgraſs, 
|! and Plantainet, of theſe half a handful], 
three or four Pomewaters \liced,a ftick 
of Liquorice, ſome Pompion ſeeds and 
ſtrings, put to theſe a Cock that hath 
been chaſed and beaten before he was 
killed, drefſe it as to boy] and parboyl ic 
uutill there beno bloud in it, then pur 
| themina pot, and ſet them over your 

Limbeck, and the ſoft fire, draw out a 
pottle of water, then put your waterin 
| a Pipkin over a Charcole fire, and boy] 

{ ' it a while, diſſolve therein {ix ounces of 
white Sugar candy, and two penny 


| weight of Saffron, when it is cold firaia 
WW. it into a glaſſe, and ler the Patient drink 
W. three or four ſpoonfuls three or four 
* times a day blood-warm, your Cocke 


muſt be cut into ſmall pieces, and the 
bones broken, and in caſe the flowers 
and herbs are hard to come by, a ſpoons 
full of their tilled waters are to be uſed. 
Ano+ 
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Another for the ſame. 


— 


Take a pottle of good Milk, one pint 
of Maskadine, halt a pinte of red Roſe 
water, a penny Manchet {liced thin,two 
handfuls of Rayfins of the Sun ſtoned, a 
quarter of a pound of fine Sugar, ſixteen 
Egges beaten, mixe all thele together, 
then diſtill them in a common Still with 
a ſoft fire, then let the Patient drink 
three or four ſpoonſuls at a time blood- 
warme being ſweetned , with Manus 
Chriſti made wich Corrall and Pear], 

when your things are all in the Still, 
firew four ounces of Cinamon beaten, 
| this water is good to put in broth, 
Oc. 


— 


| A gord Stomach Wat. r, 


Take a quart of Aqua Compoſita, 
| or Aqua vitz (che ſmaller) and put in» 
) to it one handfull of Cuwllip flowers, 
| a good handfull of Roſemary flowers, 
ſweet Marjoram, a little of Pellicory 
of Wall, a lictle Betony and Balm, of 
each a little handfull, Cinamon half an 
ounce, Nutmegs adram, Aniſceds, Co- 
riander 


w 
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riander ſeeds, Caroway ſeeds, Gromel 
ſeeds, Juniper berries, ofeach a dram, 
bruiſe the ſpice and ſeed, and put them 
tato Aqua Compofita, or Aqua vitz, 
wich your Hearbs together, and put 


into them a pound of very fine Sugar, fic 
them well together, and put them into. 


a glaſſe,and let it ſtand in the Sun nine 
dayes, and .ftir it every day ; two or three 
Dates, anda little race of Ginger liced 
into it will make it the better, eſpecial- 
ly againſt wind, &c. 


A bagge of purging Ale. 


Take of Agrimony, Sperdwell, Li- 
verwort, Scurvy graſſe, Water Crefles 
of each a handfull,of Monk, of Rhubarb: 
and red Madder, of each half a pound,of 


Horſe Radiſhes three ounces, Liquorice 


two ounces ,Saffatrage four ounces, Se= 
na ſeven ounces, ſweet Fennll feeds two 
dram?, Nutmegs four : pick and waſh: 
your hearbs and roots, and bruiſe them 
allina Mortec,and put them in a bag 


made of a Bol:er, an4 (» hang them in. | 


three gallons 'of Middle 4 tr, and ler it 
work in the Ajc, 2nd atter threedayes. 
you may drink i itas you {te occaſion, 
&c, 1he: 


— 
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The Ale of Health and Strength, by Vicount 
$1, Albans. 


Take $:ffafras wood half an ounce, 
Sarſaparilla three ounces, white San- 
ders one ounce, Chamapicion an ounceg 
China root half an ounce, Mace a quar- 
ter of an ounce, Chamapition an ounce, 


cut the wood as thin as may be with a 


knife into ſmall pieces, and bruite them 
in a Mortar; put to them theſe ſorts of 
hearbs, ( viz. ) Cowſlip flowers, Ro» 
man Wormwood, of each a handtull, 
of Sage, Roſemary, Betony, Mugwort, 
Balm and ſweet Marjoram of each half 
a handlull, of Hops, boyl all theſe in 
fix gallons of Ale till it come to four, 


'then put the wood and hearbs into fix 
_ of Ale of the ſecond Wort, and 
yl itcill it come to four, let it run 


from the dregs, and put your Ale toge- 
ther, and tun it as you do other purg- 
ing Ale, &c, | 


A water excellent good againſt the Plagues 
Take three pintes of Malmſey, or 


Murkadine, of Sage and Rue of each 
ONE 


4 
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one handfull, boyl them together gent- | 


Iy to one pinte, then ftrain itand ſet it 
ON the fire again, and put to it one pen- 
ny worth oflong Pepper, Ginger four 
drams, Nutmegs ewo drams, all beaten 
rogether, then let it boyl a little, tak: 
it off the fire, and while ic ts very hot, | 
difſolve therein fix penny worth of Mi- 
_ thridate, and three penny worth of Ve- 
nice Treacle, and when ir is almoſt cold 
put to it a pinte of ſtrong Angelica wa- 
ter, or ſo much Aqua vitz, and ſo Keep 
it in a glaſſccloſe ſtopped. 


A Cordial Cherry water. 


Take a pottle of Aqua vitz , two 


ounces of ripe Cherries ſtoned, Sugar 
one pound, twenty four Cloves,' one 
ſtick of Cinamon, three ſpoonfals of A 
niſeeds bruiſed, let theſe ſtand in the A- 
qua vitz fifteen dayes, and when the wi 
ter hath fully drawn out the TinAare, 
pour it offinto another glaſſe for yo 

uſe, which keep cloſe ſtopped, the ſpice 
and the Cherries you may keeps for tbe; 
are very good for wind in the Scomach 


T 
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The Lord Spencers Cherry water. 


Take a pottle of new Sack, four 
pound of through ripe Cherries ſtoned, 
put them into an earthen pot, to which 
put an ounce of Cinamon, Saffron un- 
bruiſed one dram, tops of balm, Roſe- 
wary or their flowers, of each: one hand- 
fall,let them ſtand cloſe covered twenty 
four hours, now and then ftirring them: 
then put them into a cold Still, to 
which put of beaten Amberewo drams, 
Coriander ſeed one ounce, Alkerms one 
dram, and diftill it leiſurely, and when 
ic is fully diftilled put to it ewenty 
grains of Muszk. This is an excellent 
Cordiall, good for Faintings and 
Swoundings, for the Cruditics of the 
Stomach , Winde and ſwelling of the 
Bowels, and divers other evill ſymp- 
tomes in the Body of Men and Wo- 
men. 


The herbs to be diſtilled for Uſquebath. 


Take Agrimony, Fumitory, Beton 
Baglofle, Wormwood, Harts — 
Carduus BenediQus, Roſemary, Ange-= 
licag 
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lica, Tormentill, of each of theſe for e- 
very gallon of Ale one handfull, Ani- 
ſeeds and Liquorice well bruiſed hall a 
pound, Still all theſe together, and 
when it is {tilled you muſt infuſe Cin# 
mon,Nutmeg, Mace, Liquorice, Date, 
and Rayfins of the Sun, and Sugar 
what quantity you pleaſe. The infuſion 
muſt be till the colour pleaſe you. 


Dr. Kings way to make Mead. 


F Take five quarts and a pinte of water, 
and warm it, then put one quart of Ho 
ney to every gallon of liquor, one Lis 
mon and quarter of an ounce of Nut 
megs; it muſt boyl till the 8kum riſ 
black, that you will have it quick) 
ready to drink, ſqueeze into it a Limoi 
when you Tun it. It muſtbe cold be 
" foreyou Tuan it up. 


O—_— 


| 


To make ſyrup of Rasberries. 


Take nine quarts of Rasberries, cle 


thi 


pickt and gathered in a dry day, ail ha: 
put to them four quarts of good Sacky the 
into an earthen por, then paſte it up vq our 
xy cloſe,and ſet ic in a cellar for ten day gre 


the 
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then diftill ic in a glaſſe or Roſe Still, 
then take more Sack and pur in Rag- 
berries to it, then when it hath taken 
. outall the colour of the Raſpiſs,ftrain 
} icout, and put in ſome fine Sugar to 
| your tafte, and ſet it on the fire, Keeping . 
| it continually ftirring till the ſcum do 
riſe, then take it off the fire, let it not 
boyl, skim it very clean,and when it is 
cold put it to your diſtilled Raſpis ; but 
colour it no more then to make it a 
pale Claret Wine. This put into botcles 
1x} or glaſſes ſtopt very cloſe. 


p To make Limon water. 


Take twelve of the faireft Limons, 
jj lice them and put them into two pintes 
1 of white Wine, and put to them Ci- 

namon two drams, Gallingale two 
drams, of Roſe leaves, Borage and Bu- 
gloſſe flowers of each one handſull, of 
yellow Sanders one dram; fteep all 
theſe together twelve hours, then diftil 
them gently in a glafſe Still untill you 
have diſtilled one pinte and a halfe of 
the water, and then adde to it three 
ounces of Sugar, one grain of Amber- 
greele, and you will haye a moſt plea» 


fing 


© dial after a weeks ſtanding or more. You 
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fing cleanfing Cordia]l water for many 
uſes, | 


To make Gillyflower wine. 


Take two ounces of dryed Gilly: 
flowers, and put them into a pottle of 
Sack, and beat three ounces of Sugar- 
candy, or fine Sugar, and grind ſome 
Ambergreeſe, and pur it in the bot- 
tle and ſhake ic oft, then run ic through 
agelly bag and give it fora great Cor. 


make Lavender Wine as you do this. 
T he Lady Spotſwoods Stomach water, 


Take white Wine one pattle, Roſc- 
mary and Cowſlip flowers , of each one 
handful], as much Betony leaves, Cina- 
mon and Clovyes groffely beaten, of both 
one ounce , ſteep all theſe three dayes, 
fticring ic often ; then pue to it Mithir- 
date four ounces, and ſtir it together , 
and diftill it in an ordinary Still, 


Watr 


| 
| 


fer 
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Water of Thyme for the paſſion of the heart. 


Take a quart of white Wine, and a 


/ pinte of Sack, fteep in it as much broad 


Thyme as it will wet, put to it of Ga- 
lingale and Calamus Aroma-sicus, of 
each one ounce, Cloves, Mace, Ginger, 
and grains of Paradiſe two drams,lteep 
theſe all night, the next morning diftill 
itinan ordinary Still, drink ic warm 
with Sugar. 


A Receipt to make Damnable Hum. 


Take ſpecies de Gemmis, Aromati- 


- cum Roſatum, Diarhodon Abbatis, 


Lztificans Galeni, of each four drams, 


Loaf Sugar beaten to powder half a 


pound, ſmall Aqua vitz three pintes, 
ſtrong Angelica water one pinte ; mix 
all theſe rogether, and when you have 
drunk iteo the dregs, you may fill it 
up again with the ſame quantity of wa- 
ters. The ſame powders will ſerve twice, 


and aſter twice ufing is muſt be made. 
new again, | 


An 
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An admirable water for ſore eyes. 


Take Lapis Tutiz, Aloes Hepatica, | 
fine hard Sugar, ofeach three drams, F 


beat them very ſmall, and put them 
into aglaſſe of three pintes, to which 
put red Roſe water and white Wine, of 
each one pinte ; ſet the glaſſe in the Sun 
in the month of July for the whole 
month, ſhaking it twice in a day for 
all that while; then uſeit as followeth; 
put one drop thereof into the Eye in 
the evening when the party is in bed, 
and one drop in themorning an hour 


before the patient riſeth : Continue the| 


uſe of it till the eyes be well. The 
older the water,the better it is, Moſt ap- 
proved. 


A Snail water for weak Children and old 
people, 


Take a pottle of Snailes, and wall 
them well in two or three waters, and 


= K- of = wy 6 a Es 22 rye 


Ic 


then in ſmall Beer, bruiſe thei hel 
and all, then put theminto a gallon 
red Cows Milk, red Roſe leaves dried 


the whites cut off, Roſemary, - | 
If 
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Marjoram, of each one kandtul), and fo 
diftill chem in a cold Rill, and ler it drop 
upon powder of whice Sugarcandy in 


” thereceiver; drink of it firſt and Iaft,and 


at four a clock in the atternoon, a Wiuc 
glaſſe full ata time. 


Clary water for the back,, flomach, &c. 


Take three gallons of midling Bear, 
put it in a great brafſe pot of four gal- 
lons, and put to it ten handfuls of Clas 
rey gathered ina dry day, Rayfins of 
the Sun ſtoned three pounds, Anniſeeds 


and Liquorice of each four ounces, 


the whites and thels of twenty four 
Egges, or half ſo many if there be 
not ſo much need in the Back, the 
ſhels ſmall, and mix them with the 
whites; put to the bottoms of three 
white loaves ; put into the receiver one 
Pound of white Sugarcandy,or ſo much 
fine loaf Sugar beaten ſmall, and diflill 
it through a Limbeck, keep it cloſe,and 
be ſeldom without it, for it reviveth ve- 
ry much the Stomach and Heart, ftreng- 
theneth the Back, procureth Appetire 
and digeſtion, driveth away melancholy, 
ſadneſs and beavineſs of the Heart, oc. 


P Dr. 


n 
ms! 
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Dr. Montfords Cordiall water. 


Take Angelica leaves twelve hand- 
fuls, fix leaves of Carduus BenediQuy, | 
Balm and Sage, of each five handfuls, 
the ſeeds of Angelica and ſweet Fen» 
nil, of each five ounces bruiſed, ſcraped | - 
and bruiſed Liquorice twelve ounces , 
Aromaticum Roſatum, Diamoſcas dul- 
cis, of each fix drams: the hearbs being 
cut {mall, the Seeds and Liquorice brui- 
ſed, infuſe them into two Gallons of 
Canary Sack for twenty four houres, 
then diftill it with a gentle fire, and. 
draw off only five pintes of the Spirite, 
which mix with one pound of thebefi 
Sugar diſſolved into a Syrup in half a 
pinte of pure red Roſe-water. 


a _y— 


Aqua Miradilis Sir Kenelm Digbies way 


- 


Take Cubebs, Galingale, Cards 
mus, Melilot flowers, Cloves, Mac, 
Ginger, Cinamon, of each one dran 
bruiſed ſmall, Juyce of Celandine one 
pinte, juyce of Spearmint half a pints, 
Juyce of Balm half a pinte, Sugar one 
pound, flower of Cowllips, R_ | 

oraps 
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Borage,Buglofſe, Marigo]ds,of each two 
drams,the beſt Sack three pintes, firong 
Angelica water one pinte, red Roſe wa- 
terhalf a pinte, bruiſe the Spices and 
Flowers, and fteep them in the Sack and 
juyces 6nenight, the next morning di» 
Rill ic in an ordinary or glafſe Scill,and 


'L firſt lay Harts tongue leaves in the bots 


— 


tom of the Still. 
T he virtues of the precedent water. 

This water preſerveth the Lungs 
without grievances, and helpeththem 
being wounded, it ſufferech not the 
bloud to putrefie, but multiplieth the 
ſame ; this water ſuffereth not the Hears 
to burn,nor melancholy,nor the Spleen, 
to be litted up above Nature,itexpelleth 
the Rhume, preſerveth the Stomach , 
conſerveth Youth,and procureth a good 
colour, it preſerveth Memory , it de» 
ſtroyeth the Palſey; if this be given 
to one a dying, a ſpoonſull of it reviveth 
him; in the Summer uſe one ſpoonfall 
a week fafting, in the Winter two 
{poonfuls. 


A water for-fainting of the Heart. 


Take Buglofſe and red Roſe water, 
P2 of 


a ATI 4 o _ 
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' of each half an ounce, Maiden hair 
two handfuls, Harts tongue one hand- | 


gain , and ſo cill the glafſe be fall, 
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of each one pinte, Milk half a pinte, 
Anniſeeds and Cinamon groffely bruiſed 


full, both ſhred, mix all rogether, and | 


diRtill ic in an ordinary Scill,drink of it 1 


morniog and evening wich alittle Su. 


gar. 
A Surfeit water. 


Take balf a buſhell of red Corn Pop- 
py, put it into a large diſh, cover it 
with brown Paper, and lay another | 
diſh upon it, fer ic in an Oven after} 
brown bread is baked divers times till 


they be dry , which put into a pottle 
of good Aqua vitz, to which pur Ray- 
fins ſolis toned half a pound, fix Fig 
ſliced, three Nutmegs fliced, two flake 
of Mace bruiſed, rwo races of Ginget 
ſliced, one ſtick of Cinamon bruiled, 
Liquorice ſliced one ounce, Annilced, 


Fennill ſeed, and Cardamums bruiſed, 
of each one dram ; pur all theſe into/ 
broad glaſs body, and lay firſt ſome 
Poppy in the bottom ; then ſome of 
the other Ingredients, then Poppy 


m—_ 


chen 
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then put in the Aqua vitz, and let it in- 
faſe till it be ftrong of the ſpices, and 
very red with the Poppy, cloſe cove- 
red, of the which take two or three 
ſpoonfuls upon a Surfeic, and when all 
the liquor is ſpent, put more Aqua 
vitz to it, andit will have the ſame ef- 
fe& the ſecond time, buc no more at- 
ter, 


Dr. Butlers Cordial! water againſt Melan- 
choly, &c. Moſt approved. 


Take the flowers of cowſlips, Mari- 
golds, Pinks, Clove gillyflowers, fin- 
gle ftock Gillyflowers of each four 
bandfuls, the flowers of Roſemary,and 
Damazk Roſes of each three handfuls, 
Borage and Bugloſs flowers, and Balm 
leaves, of each two handfuls; put 
them in a quart of Canary Wine into 
a great bottle or jugge cloſe ſtopped 
with a cork, ſometimes ftlirring the 
flowers and wine together, adding to 
them Anniſeeds bruiſed one dram, two 
Nutmegs fliced, Engliſh Saffron two 
pernyworth ; aſter ſome time infuſion, 
diſtil] them in a cold Still with a hot 
fire, hanging at the Noſe of the Still 

of Am» 
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Ambergreeſe and Musk, of each one 
grain: then to the diſtilled water put 
white Supar-candy finely beaten fix 
ounces, and put the glafſe, wherein they 
are, into hot water for one hour. Take 
of this water at one time three ſpoon« 
fuls thrice a week,or when you are 11. It 
cureth all Melancholy fumes, and infi- 
nitely comforts the Spirits. 


Toe admirable and moſt famous 
Snail waler. 


Take a peck of garden ſhell Snails,waſh | 


them well in ſmall Beer,and put themfa 
a hot Oven till they have done making 
a fioiſe, then take them out, and wipe 
them well from the green froth that is 
upon them, and bruiſe them 'ſhels 'and 
all in a tone Mortar, then take a quatt 
of Earth worms, ſcowre them with Salt, 
ſlit them and waſh them well with ws 
ter from their filth, and ina ſtone Mo 
tar beat them to pieces, then lay it 
the bottom of your diftilled pot 


. gelica two handfuls, and two handful 


of Celandine upon them , to which put 
two quarts of Roſemary flowers , Bea 
foat, Agrimony , red Dock root! 


= 
_— 
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Bark of Barberrics, Betony, wood Sor- 


e 
t rel, ofeach two handtuls,Rue ohe hand- 
» fall ; then lay the Snails and Worms on 
y the top of the hearbs and flowers, then 
e pour on three Gallons of the ſtrongeſt 
p Ale, and let it ftand all night,in the more 
t ning put in three ounces of Cloves bea- 
Pp ten, fix penny worth of beaten Saffcon, 
and on the top of them fix ounces of 
ſhaved Harts horne, then fet on 
the Limbeck and cloſe it with paſte,and 
ſo receive the water by pintes, which 
* wilbenineinall,;the firſt is the ſtrongeſt, 
1! whereoftake inthe morning two ſpoon= 
1 fuls, in four ſpoonfuls of ſmall Beer , 
g andthe like in the afternoon ; you muſt 
* keep agood diet , and uſe moderate ex- 
NF erciſe to warm the bloud, | 
Fl This water is good againſt all ob» 
* ftrn&ions whatſoever, Itcureth a Con- 
o} Cſumptionand Dropfie , the ſtopping of 
he the Stomach and Liver. It may be di- 


ſilled with Milk for weak people, and 
children, with Harts tongue and Elicam- 
pane, 


P 4 
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A fingular Mint water. 


Take a ftill full of Mints, put Balm and | 
 P:nnyroyall ofeach one good handfeall, | 
.ep them in Sack or Lees of Sack, twen- | 
try four houres, ſtop it cloſe, and ſtir it 
now and then : Diftill it in an ordinary 
Scill witha very quiek fire, and keep the | 
Still with wet cloaths, pat into the Re- 
eciver eas much Sugar as will ſweeten it, 
and ſo double diftill it. 


A 0008384 b340 0084008 | 
Diſtillings, 


_mm— - ww — 


A moſt excellent Aqua Celeſtis taught by 
Mr. Philips Apoth:cary. 


Ake of Cinamon one dram, Ginger 
half a dram, the three ſorts of 
Saunders, ofcach of them three pug 
of an ounce, Mace and Cubebs of each of 
them one dram, Cardamon the bigger 
an 


- 
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and lefſer, of each three drams, Setwell 
roots half an ounce,  Anniſeed, Fennil- 
ſeed, Baſilſeed, of each two drams, An- 
gelica roots, Gillyflowers, Thyme, Ca- 
Iamint,Liquorice, Calamus Mafterwort, 
Pennyroyall!, Mint, Mother of Thyme, 
Marjoram, of each cwo drams, red Roſe 
ſeed, the flowers of Sage and Betony , 
ofeach a dram' and a half, Cloves, Ga+ 
lingall , Nutmegs , ofcach two drams, 
the. flowers of Stechados, - Roſemary, 
Borage, and Bugloſſe flowers, of each a 
dram and half, Cicron rindes three 
drams, bruiſe them all, and pnt in theſe 
Cordiall powders, Diamber Aromati- 
cum, Diamuſcum, Diachoden, the 
ſpices made with pearl, of cach three 
drams; infuſe all theſe in twelve pints 
of Aqua vitz, in a glaſſecloſe topped, 
for fifteen dayes,oſten ſhaking it,then Jet 
it be put in a Limbeck cloſe ftopped, and 
Jet it bediftilled gently ; when you have 
done, hang itin a cloth , two drams of 
Musk, half a dram of Ambergreeſe, and 
ten or twelvegrains of gold, and fo re- 
ceiveit to your uſp. 

Y 
P5 H,pocras 
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Hypocras taught by Dr. Twine for wind 
in the ſtomach. { 


- Take Pepper, Grains, Ginger, of each | 
half an ounce, Cinamon, Cloves, Nut- | 


megs, Mace, of each one ounce' groſſely 
beaten, Roſemary, Agrimony, both 
ſhred;of each a few cropr,red Roſe leaves 

apretty quantity,as an indifferent gripe, 

a pound of Sugar beaten ; lay theſe to 

ſeep in a gallon of good Rheniſh or ! 
White wine, ina cloſe veſſel], ftirring it | 
wwo or three times a day the ſpace of | 
three or four dayes together, then ſtrain | 
It through an Hypocras ſtrainer , and 


| 

| 

drink. a draught of it before meat halfe. | « 
ah bour, and ſometimes afcer to help di= | | 
geftion. = 
- 

Mirigold flowers diſtilled, good for the. pain, | © 
of the Head. = 

at 


Take Marigold flowers and diftill | © 
them, then.take a finecloth and wet itin | 
_ the aforeſaid diſtilled witer, and fo lay it | 
to:the forehead of the PaRent, and being 
ſo-applyed, let him fl:ep if he can : this 
with Gods help will ceafc the pain, 


: 
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AWWater good for Sun-burning, 


Take water drawne off the Vine 
dropping, the flowers of white Thorn, 
Bean flowers, Water Lillyflowers, Gar- 
den Lillyflowers, Elder flowers, and 
Tanfie flowers, Althea flowers,the whites: 
of Egges, French Barley. 


The Lady Giflords Cordiall water. 


Take four quarts of Aqua: vitz, 
Borage and Poppy water, of each a 
pinte, two pound of Sugar-candy, 
one pound of Figges fliced, ane pound 
of Rayſins of the Sun ftoned,, two 
handfuls of red Roſes, clipped and: 
dryed, one handfull of red Minte, 
halt a handfull of Roſemary, as much: 
of Hyſope, a tew Cloves, put all theſe. 
io a great double glaſſe cloſe topped; 
and ſet it in the Sun three Months, and; 
fo uſc it. 
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A water for one Penſive and very ſick, to 
comfort the heart very excellent. 


Take a good ſpoonfull of Manug 
Chriſti beaten very ſmall into powder, 
then take a quarter of a pound of very 
fine Sugar, and beat, it ſmall, and fix 
{poonfuls of Cinamon water, and pur 
to it, and ten ſpoonfſuls of red Roſe 
water, mingle alt theſe together, and 
put them ina diſh, and ſet them over 
_ a ſoft fire five or ſix walmes, and ſo | 
Jet ic be put into a glafſe, and. let the 
party drink thereof a ſpoonſull or two 
as he ſhall fee cauſe. 


To perfume Water. 


Je IS 


Take Malmeſey or any kind of ſweet 
water, then take Lavender, Spike, ſweet 
Marjoram,Balme,Orange peeles, Thyme, 
Bafil!, Ctoves, Bay leaves, Woodbine 
flowers, red and white Roſes, and ftil} 
thei all together. | 


K- 
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The Table. 


A 


Cher to taks away, 38. 41, 72. 108. 
A 153-156.157.184. 


Abortion to prevent, 121. * 
After-birth to bring away, 159.160. 
Apue of all ſorts to cure, 16.32-52-$7.129, 
t6r, 
Ague in womens breaſt, 110.169, * 
Ale to pur1e moſt excellent, 2. 280.281, 


Amnthergreeſe the tindure to make , and ule, 


| W 
Appetite to help, 50-6I.18g. 
Appoplex to cure, 236. 
Aqua mirabilis to make, 290. 


Almond milke to make, $2.83.108. 
Back 


[ B 


Backs heat to coole. 94.95. 


Brain -to ſerengthen , 17.86.196.236, 
Burning to help, 60.77.78.95- 104. 125; 
149. 162. 189, 

| Breafis ſore to- cure, $5. 90.91,109, 110: 
LI17.147. 

| Briifes tocure, 36. 38. 90. 104. 122. 125. 
1.44: 156. 18 4- 
188, 
Burjten. 


Back to FORO 66.135.194-191.289, 


| Balſam moſt excellent, with its aſe , 95s 


123, 
Belly-gke to cure, I M 
Bely bard to diſſolve, 55. 
Bites and Botches to cure, $1.89,112.152, 
| 188, 
|  Bloud to clenſe, 10.14$.161, 
Biting of a mad dog, 41,152:154, 
| Bhay flux to. help, 42. 106, 108. - wu 
184. 
Bleeding at noſe to ſtanch, 163; 
3 : Bladder to clenſe, 169.237, 
* Bones out of Naw ® jo, 104- 153.189, 
* Breaths ſhortneſſe to remedy, 5. 
” Breath that ſmels, to ſweeten, 53-111.196. 
276, 
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The Table. 


Burſten to remedy, 45, 
Balſam Luccatelloes to make, and its virtues, 
179. 

E—_ in the mouth to cure, 36.41, 

132, 
Cancer to prevent and remedy, I10.125, 
Caſtoreum, to make the ſpirit of it, 20, 
Choler to purge, 49-102.176.177.233; 
Child to bring again when born, 159, 


Com|umption to oure, 3-9-10.14.22-34.42; 4 
123. 156. 299. 278, + 


279-295, 
Coldto help, 27 $5.164- 306, 
Cough to take away, 55-56-59.62.63. 100, 

I'64s 
Conception to belp, $8. 168.184.235 276, 
Coſtiveneſſe to remove, * 159, 
Colick tocure, 44+ 63-96.99:105 .125.166; 

| 170, 
Cornes to take away, 194 146, 
Grampe to cure, I41. 
Cordials moſt excelent,” 7-24.294.275.2856 
/ , 290. ”- 
Conſerves of all ſorts 0 muke; and their wvin=. © 
WET, 234-235-236. 


Deafneſſe 
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The; Table. 


D:: 
| >; to help, 45-105-162, 
Dead fleſh to wes I52, 
Digeſtion to procure, 6.15. 50. 125. 196. 
| 244. 
Dropfie to cure, 11, 16+ 42. 52. 64+ 276, 
: 295. 
E 
Tes fore to cure, 28. 147. 148. 189. 
288. 
 Fyesfullof Rheume, 18.32.110.18r. 
\ Eyes weak to ftrengthen, 130.184. 
Eyes baving a fpim or web, 171.172 
Eyes redneſſe to take away, 171.173. 181, 
F 
FE; [weld to aſwage, 13. 
Paces rednefſe and pimples to cure, 41.53: 
| 54-173-180. 
F ace fair tomake, 115.180- 


Faintnefſe to take away, $6.133 283.291, 
- Falling ſickneſſe to cure, 49.88.142.237- 
© Fevers dll ſorts to remove, 2.1 2.25.61: ppg 


' Felters inthe fleſb to cure, 


- 
wth. 4 


| 


The Table. 


Fellons to cure, 41,48.102.184. 
Fire to take out, 189+ 
Fiſtula to cure, 70 79,117-I52, 
Finger fore to heal, 3t, 
Flux or looſeneſſe to ftay, 130. 
Freckles to take awa), 146 
G 

Aſeony pouder to make, 187. 

(mam, to care, 42,50.77.98.140.156, 


Golden colour without gold to make, 114. 


Green ſickneſſe to cure, 69.85, 


Gravel! to clenſe, 185, 


H 
Air to grow thich , 100.270, 
Hair t» take away, 55s 

 Hardnefſs ts diſſolve, 189. 
Heart tochear, $2.87.235. 
Heads lightneſſe in fickpeſſe, 72. 
Head-ach to cure, 41. 96. 120. 125.234. 

+ Head breaking out in children, 148, 
Hearts paſſion to take away, 098.287. 
Heartburn to cure, 2091, 
Humours watery to purge, 102.184 © 
Humours hot ta coole, 177. - * 


Faundies 


«$; 


# 


The Table. 


[ 


—_— Black and yellow ts cure, 16.73, 


74-105, 
Inpoſtumes to cure, 42.89,112:15 2-184. 
Inflamations to prevent * 189, 
Foints to heate, 188, 
Tron to keep from ruſt, 11 3. 
Itch'to care 32 77, 
Faice of Liquorice to maky, 307, 
K 
Idnies ulceration to cure, 50, | 
Kidnies ſwolne to take away, 56. 
Kidnles to coole and clenſe, v3 
Kings evil to cure, 17. 
| L 


| oma in women to quicken,$6.11 9.130] 


Liver to ſtrengthen and cool, 17. 63. 9% 


| 93.184.268-29% 
© Looſeneſſets help,  B0.14hh 
Lungs to clenſe, 44.47.59.62.29% 


Mang 


— ——— — 


The Table. 


M 


Angie in a dag to cure, I20, 
IVikdtinetss to ſuppreſſe, 423-5 2.164. 


165-177-291.293» 


Meaſles to cure, 29-107-236s 
Meade to make, 284. 
Memory to preſerve, 291, 
Megrum tocure, 119» 
Milke in women #0 increaſe, 39-113» 
Milke to dry up, 1741 
Miſcarriage in women to prevent, 46, 121, 
Mathers riſing toprevent, 20.63: 
Mouth to keep moiſt, 132+ 
Morphew to take away, 146, 
N 

NT Avels coming ont to help 1 09. | 
N Nipple to (hin when raw, 174.17%, } 
Nipple to make when none, I75, 
Noſes redneſſe to take away, 54+ 
0 

Bſtrufions to open, 10.63. 2 36-268.29 
Oc: of Exceſter to make 75. 4, 


Oil of Muſtard ſeed to make;and uſe, 977. 
Oil 


The Table. 
Oil of Fennel to make, and uſe, 77. 
Oil of Rue to make, andits uſe, ibid, 
Oil of Cammomile to make, and uſe, ibid, 
Oil of St. Fohns-wort to make, and uſe, 131, 


I 90, 

Oil of Swallows to make, 182, 

Ointment green to make, 97.117.156. 

Oximel Compoſitum to make, 67. 
P 

PW# to cure, 6 16.42.52.77, 88.276. 


Plaiſter Paracelſus to makgz and virtze!, 150. 
' Plaiſter called Leadenplaiſfter tomakeand - iſe, 
103 


Paine! 10afſwage, 153.199. 
' Phlegmeto wid, 44 49-$2.37.68.102.142. 
_ Plagyetoprevent and cure, 2.9.12-17-24+ 
25-30-31-33.39'40.67.75:106: 
| 107.125.142-277-281. 
' Piles to cure, 36.42-43-101.184- 
Powder of the Lady Kents to make, 374 
Powder moſt excellent tomake, 19.74 
Small- pox, excellent remedies, 2-12,29.107- 

And toprevent pitting,135.136-137-138. 


| | 139.140 
And to prevent infeQion, 140- 
Pricking with a pin or thorne, 103» 


Bw 


The Table; . 


Pomaatum to makes 312, 

Purging drink moſt excellent, 68. 

Purge of Dr. Mayherns, 130. 

Purples to cure, 82. 

Puſhes to break and heal, 184- 
R 


TD Hewmto ſlay, 47-57.58.100.291. 
Reines to purge, 68.38.237.276. 


Reſt to procure, 233». - 
Rickets to cure, 126.127, 
Rupture to cure, 129, , 
Running of the K eines to cure, 184. 


S 

Aﬀron water to make, 18, 
Scabs todry up, 42s | 
Sciatica to cure, 101.156, 
Salve called the chief of Salves, and its virtues, © 

| I. 

Scurvy to Cure, 149.155. 

Scalding to cure, 60. 77. 98.95.104-125, 

149. 162. 

Shingles to cure, 153s 

Sinewes to ſtrengthen, $6.88.95.152.189. 

Tg 27 6+ 

Stinging of an Adder or Wafpe, I 54 


Syrup 


| The Table, 
 Synup of Turnips to make,and uſe, T: 
Syrup of Citron peels to make, 9.28) 
Syrup of Pairmains to make, | 23) 


Syeup of Limons to make, 28. 
Syn of Hyſop to makg, 206» 
Syrup of Gilly-flowers, 205. 
Skin tobring, 18g. 
Silver letters witheut ſilver to make, 114. 
Serpents bitings to cure, 130. 
Sleep to procure, 60.10t. 
Snail water to make, and its virtues 5 294. 
Spitting, of bloud to remedy, 234, 
Epraines to-cure, 13I, 
Speech in ſiokne 91:72) 


' Spirits to revive, © © 18,88,276.293. 
4 yo diſtempers to refifie, 16. 41. 66. 68. 
BF 123,164-165.236.268.291, 
fits to ure, 20.86.133.283: 
ts after childbirth, -, nab 

fackre, 111.117.15 2-188, 


* Sion of he Staci $.49.63.168.161, 


| 2354236. 269; | 
| Stomach cold to warme, 15.17.35 
Stamach hot to cool, 2344 


Stomach weak o firenghen 20-37.121.128, 
- ,,? 1279.283,286.295- 
Stone i in the Kidnies to cure, 7.8.99. 


$1one 


| - Splinters and Ne os draw forth, 4t, 


? 


| 


- " Y - - 


' Stone in the Bladder, 8.21-33-457$0-52.59. 


 Tmpany to remedy, 5 £ 


oY ” 


V 


The Table; 


$4.88.94-163-166.168, 
170.185.191.276, 
Str angury to-help, 168.191, 
$trains to remedy, I22, 
Stiches to cure, 65.96.1124125; 
Sweating to prevent, 16. 
Sweating to provoke, 67+ 
Swallow to belp, TIN 
Swelling toſwage, 36.42.I 04. 108.157. 
134-188.1vg, 
Surfeits to cure, 107.125.2932. 
T, ; 
\ Aſi to reſtore, bs, 6r; | 
Tetterty cure, 22.174: 
Tearmes to-provoke, 134. 


Teeth to make come without pain, 

Teeth to preſerve, : 2B 
T ooth-ach to cure, | $8:2923..7 
Thornes to draw out, _s 


Throwes after birth to eaſe, 118, 7? 
Thruſh in the mouth to remedy, A 5 
Throat ſore to Cure, 44233 ©" 
Tarours to allay, 43s | 


Tiſſick to help, 


The Table; 
U 


i to drive from the heatt, 2, 
Ulcers to fill with fleſh, 139, 
Vomiting toſtay, 133, 
Urineſbarpe to cure, 162, 
_ Urine to provoke, 68.99, 
Vuula to draw w, 524 
wW 
Ater to bold, 91, 
Water very pretions. 27, 
Dr.Stephens bis Water, 21, 
Warts to take away, 145 
Wen to cure, L 44, 


++ edge on 35 "TT $6.1 122.125.160, 


*r 122. 126. $49 152. 163. 
179.181 188 189. 


Wrench to cure, 36.42 


Y 
das to preſerve, 
FINIS, 


$8.27 6.291- 
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THE C OMPLEAT 


COOK 


Expertly preſcribing the 
moſt ready wayes, whether 


Italian, Spaniſh, or French, 
for dreſſing, of Flefþ 
and Fiſ, &c. 


Tomake a Poſſet, the Earl of Arun- 
dels IVay, 


F392 Z9Ake a quart of Cream, and 
VY PV) _—_ of a Nutmeg in 
I * it, then put it on the fire, 
J & & rag wy 47 little while, 

and as it is boyling take a 
ISCP Pot or Baſon, that you 
mean tO make your Poſſet in, and pur in 
three {Poonfuls of Sack,and {ome cight of 


| A 2 Ale 


The Compleat Cook, 
Ale, and (weeten it wi:h Sugar, then ſet | 
over the coles to warm a little while, th 
take it off and Jet it ſtand tif) it be almd 
coo], then put it into the Pot or Bal 
and ſtir it a little,and let it ſtand to limpt 
over the fire an hour or more, for 
longer the better. | 


To boyle a Capon larded with Limons, 


Ake afair Capon and truſs him, by 

bim by himſelfe in faire water with 
Jitcle ſmall Out-mea), then take Mutt 
Broth, and half a pint of Whitz-wine 
bundle of Herbs, whole Mace, ſeaſon! 
wich Vergis, put Marrow, Dates, ſeal 
ic with Sugar, then take preſerved Lemi 
"and cutthem like Lard,and with a Ja:d: 
pin,lard it in,then pur the capon in a d 
Diſh, thicken your broth with Almon 
and pour it on the Capon. 


— — wt —_— a —_— _ FR 


; To bake Red Deere, : 


Arbcylit,and then; fance it in Vine 
chen Lardir very thick, and ſeaſon! 
wich Pepper, Ginger and Mutmegs, pl 
intoa deep Pye with'good ſtore of 
\ Butter, and let it bake, when it is bak 
take a pint of Hippocras, half a pou 


9 =m wg. HH a 4 
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| of C:vecet butter, two or three Nutmeg, 
Od ljeele Vinegar,poure it into the Pye in the 
mY Oven and let it lye and foake an hour, 
al then take it out, and when itis cold ſtop 
| the vent hole. | 


To make fine Pan-c thes fryed without 
Butter or Lard. 


TAkea pint of Creamzand ſix new laid 
Eve, beat them very well together, put 
in a quarter of a pound of Sugar, and one 
vViF Nutmeg or a litttle beaten Mace (which 
''f you pleaſe) and ſo much flower as will 
thicken almoſt as much as ordinarily Pan« 
cake butter; your Pan muſt be heated rea» 
ſonably hot & wiped with a clean Cloth, 
this done pnt in your Batter as thick or 
thin as you pleaſe, 


To dreſſe « Pig the French canner. 


f ok ic and fpir it, & Jay it down to the 

fire, and when your Pig is through 
warme,skin her,and cut her off the Spit as 
another Pig is,and ſodivide ic in twenty 
peeces more or lefleas you pleaſe; when 
you have ſodonegtake ſume White-wine 
and ſtrong broth,and flew it therein, with 
an Onion or ewo mixed very ſmall,a liccle _ 


3 Time 


5 The Compleat Cook, 
Time alſo minced wich Nutmeg fliced an 
grated Pepper, ſome Anchoves and Eldz 
Vinegar,and a very little \weet Butter,ar 
Gravy if you bave it,ſo Diſh ic up wich th 
ſame Liquor it is ftewed in, with Frenc 
Bread fliced under ic, with Oranges art 
Lemons. 


To make a Steake Pye with a French Puddin 
in the Pye. | 


GEaſon you Steaks with Pepper & Mu 
megs,and ler it ſtand an hour in a Tre 
then take a pecce of the leaneſt of a Lep 
of Mutton and mince it ſmall with Sur 
and a few ſweet herbs,tops of young Ti 

a branch of Peroncd, two or three ( 
red Sage,grated bread, Yelks of Egs, {wet 
Cream, Raiſons of the Sun; work altogs 
ther like a Pudding, with your hande ft 
and roul them round like Bals, and pu 
them into the Steaks in a deep Coffin,wit 
a piece of ſweet Butter ; ſprinkle a .littk 
Verjuice on it, bake jt, then cur it vj 
and roul Sage leaves and fry them, ant 
flick them upright in the wals, and ſertt 
your Pye without a Cover, with the juyt 
of an Ocange or Lemon, 


The Compleat Cook, 
ed and 
Eid: Az excelent way of drefſiag Fiſh. 
AL 
< th To a piece of fre Salmon, and waſh 
rendd &L fe clean in a licale Vinegar and water, 
$ and let ir liea while in it, then put itinto 
a great Pipkin with a cover, and put co 1c 
{ome fix (poonfuls of water, and four of 
dding Vinegar, and as much of white-wine, a 
#$ gooddeal of Salt,a handtul of ſweet herbe, 

a little white Sorcel, a few Clovex, a little 

Muy ſtick of Cinamon, a little Mace z put all 
Tryj theſe in a Pipkin cloſe, and ſet it in a Ket- 
Leg} tle of ſeething water, and there let ſtew 


Sue} three hours. 
I 
Ze ( Tou may doe Carps, Feles, Trouts,0c, 
wet! " . this way, andiheyTaſt alſoto 
oo your ming. 

10 

mn To fricaſe She, pi-feet. 
Wit | 
july Fake Sheeps feet, flic the bone, and pick 
A chem very clean, then put them ina 


an} Frying-pan, with ,a Ladlefu)l of firong 
er} Broth, a piece of Butter, and a little Salt; 
yah atccr they havefryed a while, put to them 
a little Parſley , green Chibals , 4 little 
young Speremint and Tyme,all fhred very - 
linal},-nd a little beaten Pepper;zwhen you 
A4 think 
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think they are fry«d almoſt enoughyhavez 
I-ar made for them with the yelks of ewdl- 
or three Eggs, ſome Gravy of Mutton, 
Iiecle N:umegg, and juyce of a Lemc 
.. wrung therein, and put this Jeare to thi 
Sieeps feet as they fry in the Pangthen tc 
them once or twice, and pur them ford 
inco the D ſk you mean to ſerve them in. | 


To fricate Calves Chaldrons, 


Taxe a Calves Chaldron, after jt is lied 
more then half boyled, and when ith 
cold, cut ie into little bits as big as Wal- 
natsz ſeaſon it wich beaten Cloves, Sah;, 
Nutmeg, Mace, and a little Pepper, an 0- 
nion, Parſley, and alittle Tarragon, all 
ſhred very (mal),then put it into a frying 
pan, with a Ladlefull of ftrong broth, aud 
a lictle piece of ſweet Butterſo fry it; whe! 
it is fryed enough, have a little Jear mad: 
with the Gravy of Mutton, the juyce of 4 
Lemon and Orange, the yelks of thre: 
or four Eggs, and a little Nutmeg grat:d 
| therein ; putall chis to your Chaldron 
In the Pan, Toſs your Fricat two or thre: 
times, then diſh it, and ſo ſerve it up. 


, 
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1 0 Fricate Champigneons, 


ike ready your champigneonsas you 
lo for ttewing, and when you have 


I poured away the black liquor that comes 


trom chem,put your champigneons into a 


Frying pan wich a peece of ſweet Butcer a 


little Parſley, Tyme, ſweet Marjoram, a 
peece of Onion ſhred very ſmall, a little 
S1\c and fine beaten Pepper, fo fry them 
till chey be enough, ſo have ready the lear 


aboveſaid,& pur it to the Champigneons +: 


whilſt they arc in the Pan, toſs them wo 
or three times, put them forth and ferv 
them, 


To make buttered Loaves. 


Take the yelks of twelve Eggs, and fix 

whites and a quarter of a pint of yeaſt, 
when you have beaten the Eos well, ſtrain 
them with the yeaſt intp a Diſh, then pur 
to ic a Jictle falr, and two raſes of Ginſter 
beaten very ſmal.chen put flower to it till 


| Ir come toa high P-ſtthar will nor cleave, 


then you muſt roul it upen you hands, 
and afterwards pur it into a warm Cloth, 
and letirlye there'a quart: r of an houre, 
then make itup in lirtle Lyaves, bake it, 


A5 again} 


10 The Compleat Cook. 
againſt it is baked prepare a pound ani 
a half of Butter,a quarter of a pint of whii 
wine, and halta pound of Suzar; Tis b, 
ing melted and beaten togerher -wit 
it, ſet them into ehe Wven a quart 
of an hour. | 


To murine Carps, Mulict, Gurnet, Roch, 


or I ule, &c. 


Pace a quart of water to a Gallon ( 
Vinegar, a good handfull of Bay-leay 
as much Roſemary ,aquarter of a poundd 
Pepper beaten; puc all theſe rogerher, and 
ler it ſeeth ſoftly, & ſeaſen it with a lit 
Salc, then fry your Fiſh with frying Oyle 
t]] ic be enough, then pvr in an earthen 
Vellc1!, and lay the Biy-leaves and Roſe 
mary between and abour the Fith, and 
pour the Broath upon it, and when it is 
cold cover it, &c. 


To make a Calves Chaldron Pje, 


Axea Calves Childron, half boyl it, 

and cool ic; when it is cold mince it 4 
ſma)] a grated bread, with half a pound 
of Marrow ; ſeaſon it with Salt, beaten 
Clov's, Mace, Nutmeg a little Onion, 
ard ſome of the outmech rind of a Lemon 
minced 
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minc.d very ſmall, and wring in the juice 
of halfe a Lemon, and then mix all roge- 
ther , then make a piece of puff Paſt, and | 
Lay a leaf cherof in a ſilver Diſh of the big- 
ne{ ro contain the meat; then put In your 
meat, 8nd cover it with another leaf of the 
{ame Paſt, and bake it yz and when it is ba- 
ked taxe ir out,and open it, and put in the 
juyce of ewo or three Oranges, ftir ic well 
rogeth:zr, then cover ic again and ſerve lt. 
B- ſuce none of your Orange kernels be a= 
mong your Pye-meat 


To make 4 Pudding of a Calves Chaldroy, 


T Ake your Chaldron after it is half boy- 

led and cold, mince it as {mall as you 
can with half a pound of Beet Suet, or ag 
much Marrow, ſeaſon it with a little Oni- 
on, Parſl:y, Tyme, and the outermoſt rind 
of a piece of Lemon, all ſhred very ſmall, - 
Salt, beaten Nutmeg, Cloves and Mace 
mixed togerher, with the yelks of four or 
five Eggs, and a little ſweet Cream ; then 
have ready the great Gutts of a Mutton 
ſcraped and waſhed very clean let your 
Gutt have Jain in White-wine and Salt 
halfe a day before you uſe it ; when your 
meat is mixed and made up ſomewhat ſtiff 
pur it into the Sheeps-gotr, and ſo boyl ic, 
when- 
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|. Sugarfomewhat ſweet ; then take almoſt 


—_———_ 


when it is boyled enough, ſerve it to the 
Table in the Gutr. 


To make a Banbury Cake. 


TT Ake a peck of pure Wheat flower, fix 
pound of Currans, half a pound af Su-þ 


gar,two pound of Butter, half an ounce df 
Cloves and Mace, a pint and a half of Al: 
yeaſt, and a little Roſewater ; then boil: 
as much new milk 2s will ſerve to kneadit 
and when ic is almoſt cold, pur into it a 
much Sack as will thicken it,and ſo work 
it altogether before a fire, pulling ic two 
ar three times in pieces, atrer make it up. 


To make & Devonſtire White-por. 


Take a pint of Cream and ftrain it four 
Eggs into it, and put a little Salt and: 
little fliced Nutmeg, and ſeaſon it wit 


penfiy Loaf of fine bread fliced very thin, 
and pur it into a Diſh that will hold it,the 
Cream and the Egs being put to it 3 thet 
take a handfull of Raifms of the Sun be 
ing boyled, and a little ſweet Butter, (0 


bake it. 
{ 


— 


Ale 


oile 


'Orf 


wo 


{ 


The Compleat Co0k, 3 
To make Rice Crear., 
FAkea quart of Creams.two good hand» 


fuls of Rice flower,a quarter of a pound 
of Segar and flower beaten very ſmall, 


| mingle your Sugar and flower together, 


put it into your Cream, take the yelk of 
an Egg, beat it with a ſpoontul or ewo of 
Roſewater, then pur it to the Cream, and 
ſtir all thele together, and ſet ic over a 
quick fire, keeping it continually ſtirring 
eill it be as thick as-water pap. 


Te make @ very good Great Oxfard(bire 
CAKE. 


Ake a peck of flower by weight,and d 
Lb a lictle;and a pound and a halt of Sus 
gar,one ounce of Cinamon,half a vunce of 
Nutmegs,a quarter of an ounce of Mace &, 
Cloves, a good fpoonfal of Salt, beat your 
Salt and ſpice very fine, and ſearce it, and 
mix it with your flower and Sugar ; then 
take three pound of butter and work ir in 
the flowr, icwil take three hours working; 
then take a quart of Ale yeaſt, two quarts 
of Cream, half a pint of Sack, fix graing 
of Amber=greece diſſolved in it, halfe a 
inc 


' ther,and ftrew fine Sugar apon it,and th 


\ afcer it is fryed, !et ir ftand cill ic be cold 
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pint of Rofewater, fixteen Eggs, cight 
che Whites, mix rheſe wich the flower,a; 
knead them well together, then let it] 
warm by yuur tire till your Oven be hg 
which muſt be a liccle hotrer then for mz 
chetz when you make ic ready for your 
ven, pur to your Cake fix pound of Cy 
rans, two pound of Railtns of the Þ 
ſtoned and ininced, ſo make up your Cak 
and iet ic in your oven topped cloſe; it w 
take three houces a bakings when bake 
rake ir ou: and froſt ic over with the whi 
of an Egge and Rolewater,well beat rog: 


ſet icagain into che'Oyen that ir may lce. 


To makg a Pumpion Pye. 


TF Ake about halte a pound of Pumpia 

and ſlice it, a handful of Tyme, a lictk 
Roſemary, Parſl:y and ſweet Marjorun 
ſlipped off che (talks, and chop them (ma 
then take Cinamon, Nucmeg, Pepper and 
ſix Cloves, and beat them ; rake ten Egg 
and beat them z; then mix them, and beat 
them altogeth-r,and pur in as much Sugar 
as you think fir,then fry them like a froiz; 


then fill your Pyc, take ſliced Ap 
ples thinne round wayes, and lay a rol 
of the Froize, and layer of Apples wil 
Curran 
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Currants betwixt the Jayer while your Pie 
is fitted, and pur in a go0d dcal of ſrieer 
butter before your cloſe it; when we Pye is 
baked,take {1x yelks of Eygs, ſome Whicg- 
wine or Vergis,and make a C-udclc of the, 
but not too thick;cut up the Lid & pur ic 
in, ſtir them well rogerhe, whilſt the Eggs 
and Pampions be not perceived, and ſo 
ſerve it up. 
” 


To make the beft Sauſages that ever w.1s 
tal. 


T Ake aleg of young Pork,and cut off all 

the lean, and (hred ic very ſmall, bur 
leave none of the ſtrings or skins among} 
ir, then take two pound of Beef Sner, and 


ſhred ic ſmall, chen take two handfuls of 
red Sage, lictle Pepper and Salt,and Nut- 
megg, and a ſmall peece of an Onion, 
chop them altogerher witch the fleſh and 
Suet zifir is {mall enough, put the yelk of 


ewo or thrae Egs and mix altogether, and 
makeitupin a Paſt if you will ufe ir, 


roul out as many peeces as you pleaſe in 


the form of an ordinary Sauſage, and'ſo' 


_ try them, this Paſt will keep a fortnight 


upon occalion, 


To 


' 


"M1! 
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Te boyl a ſreſb Fiſh 


*Ake a Carp,or other, & put them into 

a deepDiſh,with a pin: of whitewine, 
large Mace, a little Tyme, Roſemary,a 
piece of (weer Butter, and let him boyl: 
between two diſhes in his owne blood, ſes 
ſon ic with Pepper and Vargis, and 1g 
ſerve it up on Sippets. _ 


To make Fritters. 


Take halfe a pint of Sack, a pint of Ale} 

" fome Ale yeaſt, ninc Eggs, yelks andj 
whices,beat them very well, the Egg fuff 
then alcogether put in ſome Ginger, and 
ſalt, and fine flower, then let it ſtand a 
houre or two ; then ſhed in the Apple; 
when you are ready to fry themyy our ſuct 
muſt be all Beef ſuert, or halfe Beef, and] 
halfe Hogs ſuet cryed out of the leafe, 


To makeLoeves of Cheeſe Curds. 


T \ke a Porringer fall of Curds, and 
four Egs whites and yelks,and ſo muc\ 
flowr as will make ic ftiff,chen take a little 
Ginger, Nutmeg and ſome Salr,make them 
into loaves and ſet them into an oven witl 
A quick 
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a quick hcat z when they begin to change 
Colour take them out, and -put melted 
Butter to them, and ſome Sack, and good 
ſtore of Sugar, and ſo ſerve it. 


To make fine Pies after the French jaſhion: 


PT ake a pond and a half of Veale, two 
pound of ſuet, two pound of great 
Raifins Raned, half a pound of Prunes, as 
much of Currans,fix Dates,two Nutmegs, 
« ſpoonfull of Pepper, an ounce of Sugar, 
an ounce of Carrawayes, a Saucer of Ver- 


juyce, -and as mach Rofewater, this will 


make chree fair Pyes, with two quarts of 
flower, three yelks of Eggs, and halfe a 
pound of B.ittzr, 


A Singuiar Receit for making a Cake» 


| Take half a peck of flower, two pound 


of Butter, mingle it with the flower, 
three Nutmegs, & a little Mace, Cinamon, 
Ginger, half a p>und of Sugar, leave ſome 
out to ftrew oa the cop , mingle theſe well 
with che flower and Bucter, five pound of 
Currans well waſhtd, & pickt, and dryed 
in a warm Cloth,a wine. pint of Ale yeaſt, 
ix Eggs leave out the whites, a quart of 
Uream boyled and aknoft cold againe: 
work 
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' Whole hour and a half. 
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work it well together and ler it be ve 
lith, lay itin a warm Cloth, ans let ic li 
half an hour againſt the fire. Then make 
up with the white of an Egg, a licale Bur 
ter, Roſewater and Sugar; Ice ic over and 
pur it into the Oven, and ler ic ftind ore 


To male agreat Curd Loaf. 


Ake the Curds of three quarts of net 

milk clean wheyed, & rub into them! 
lietle of the fineſt lower you can get, tha 
take half a race of Ginger, and ſlice it verj 
thin, and put irc into your Curds with! 
little Salt, then take halfe a pint of good 
Ale Yeaft and put to it, then take 
Eggs,but three of the Wh:tes, let there de 
ſo much flower as will make it into a ret 
ſonable ſtiff Paſt, then pur it into an indik 
ferent hot cloth, and lay it before the fir 
to rife while your Oven -is heating, tha 
make itup intoa Loaf, and when ir isÞv 
ked, cut up the rop of the Loaf, and put 
a pound and a half of melced Burrer,and? 
good aeal of Sugar in it. 


Ie Ve 
fit li 
aRkej 
2 But 
T.anC 
d one 


q) 


; 
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To make buttered Loaves of Cheeſe-curds. 


TAke three quarts of new Milk, 2nd put 

in as much Renner 8s will turn, take 
your Whey clean awzy, then break your 
Curds very (mal with your hands,and pat 
in ſix yelks of Eggs, but one white ; an 
handfull of grated bread, an handtull of 
Flower,a licttle Salc mingled altogether 3 
work it with ygur hand, roul' into little 


Loaves, then ſet them in a Pan buttered, 


then beat the yelk of an Egg with a litcle 
Beer, and wipe chem over with a feather, 
then ſet them in the Oven as for Mancher, 
and? flop that cloſe three quarters of 
hour, then take half a round of butter, 
three ſpoonfuls of water, a Nutmeg fliced: 
thin, a little Sagar, (cc ic on the fire, ſtic it 
till ic be thick; when your Loaves are ba- 
ked, cut off the tops and butter them with 
this Bucter, ſoiaeunder, ſome ovzr, and 
frow fome Sugar on them. 


To make Cheeſe-lyaves. 


Rate a Cheat-Loaf, and take as much 
Curd as bread, to thac put eight yelks 


. of Eggs and fotir Whires, and beat them 


very well,then take a little Cream, bur ler 
It 
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it be very thick, put altogether, and mah 
them up with two handfuls of flowe; 
the Curds muſt be made of new milk an 
whayed very dry,you muſt makethemlij; 
little Loaves and bake them in an Oven, 
and being baked cut them up, and havein 
readinefſe ſome ſweet Butter, Sugar, Nut. 
meg ſliced and mingled together, put i 
into the Loaves,and with ic lic the Crean 
well rogether,then cover them again with 
the tops, and ſerve them with a little Sy 
gar ſcraped on. 


To make Puff. 


'T 4ke four pints of new milke, rennit, 

take out all the Whey very clean, and 
wring it in a dry Cloth, then train it in 4 
wooden Diſh «ill they become as Cream, 
then take the yelks of two Eggs, and beat 
them and pur them to the Curds, anl 
leave them with the Curds , then puta 
ſpoonfull of-Cream to them, aud if you 
pleaſe halfe a ſpoonful of Roſe-warer,and 
as much flower beat in it as will make it df 
an indiffcrent tiffne(s, Juſt to roul on 4 
Plate, then take of the Kidney of Mutton 
ſaer and purifie it, and fry them in ic, and 
ſerve them in with Butter,Roſewater and 
Sugar. 


g 
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-. To make Elder Vinegar. 
. | \ther the flowers ot Elder, pick them 
lik 1ery clean, and diy chem in the Sun 


wn} 02 gentle heat, and cake to every quart 
MM of V-negar a good handfull of flowers 


"0h nd let ic ſtand to ſun a fortnight, then 
Vurs ' j . « 

cif fan the Vinegar from the flowers, and 
and PU" it imo che barrel] againe, and when 
ig} you draw a quart of Vinegar, draw a 


Sf quart of water, and pur It into the Bars 
rell luke warme, 


To make good Vinegar. 
it, Ake one ftrike of Malt, and one of 
nd : Rye ground, and maſh them toge= 


141 ther, and take it chey be of good three 
m, |. pound of Hops, if not four pound; make 
ex two Hogs-heads of the beſt' of that 
ni} Malt and Rye, then lay the Hogeheads 
tal whc«re the Sunne may have power over 
ol them, and when it is ready to Tan, fill 
id] your hogsheads where they Ilye, then Tee 
of | them purge cleer and cover them with 
af ewo (late flones, and within a week af- 
on | ter when you bake, take two cheat loaves 
id | hot outof the Oven, and pur into each 
1d | Hogſhead a loaf, you muſt uſe this foure 
| times, you muſt brew chis in April, and 
T4 ler 


_- 
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let it ſtand — then draw them cle 
rer, then Waſh the Hogſheads cle: 
and put the Beer jn again;j! you will ha 
it Roſe-vincgar, you muſt putin a ftrik 
and a half of Roſegzif Elder-vinegar,a x 
of the Bowers; if you will have it white 

utnothing in ic afcer it is drawn, and{ 
let ic Rand till Micha-lmas,it you wil ha 
it coloured red,take four gallons of ftront 
Ale as you can ger, and Elder berries pick 
ed a few fil] clear, and put thum in you 
Pan with the Ale, ſet then over the fireti 
you gucte that a porttle is waſted, tha 
take ir off the fire,and let ir fland 1331 it bt 
Ron» cold, and then: xr day firain it into 
t ec Hoeſh-ad, then Jay them in a Cellar 
or Burtcry which you plzale, 


To make a Ciliar of Beef. 


Ake the thinncf erd >fa coaft of bed 
* boy le 1t and 117 ic 111 Pump- water, &1 
'Tirtle ia]r,three dayes (hit.ing jt once ever] 
day, and the laſt day puta pint of Cluet. 
W ne to it, and when you take it out d 
the water, let ir:12 ewo or three hours 4 
drayning z then cut jcalmoſt co the end 
three {lices, tizen bruiſe a little Cochinell 
and a very little Allum, & mingle it with 


the Claret-wine, & colour the meat all & 
| | | yel 
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ver with it; then take a dozen of Ancho- 
ves, walh them and bone them, and lay 
them into the Becf, and ſeafon it with 
Cloves, Mace and Pepper, and two hand» 


ful of falt,and a little ſweet Marjoram and | 


Tyme,2nd when you make it up, roul the 
innermoſt ſlice firſt, and the other two up- 
on it, being very well ſeaſoned everywhere, 
and bind jt hard with Tape,then put ic in- 
co a ſtone-por, ſomething bigger then the 
Coller,and pour upcn i a pint of Claret- 
wine, and halfe a pint of wine-vinegar, a 
ſprig of Roſemary,and a few of Bay-leaves 
and bake it very well; before it is quite 
cold, take ir out of the Pot, and you may 
;cep it dry as long as you pleaſe. 


To make an Almoud Pudding, 


CY 
Ake two or three French-Rowles, or 
white penny bread, cut them in ſlices, 
a..d put co the bread as much Cream as wil 
coverit, putit on the fire till your Cream 


_ and bread be very warm, then take a ladle 


07 {poon and beat it very wel together; put 
t: this rwelve Evos, but not above fouge 
V. hires,put in Beef Suer,or Marrow, accors 
a'ngto your diicretion,put a pretty quan= 
tity of Currans and Raiſins; ſeaſon the 


Pudding wich Nutmeg, Mace, Salt, and 


Sugar, 


__ ” —— 7 <7 w—_— 
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' red,then put the water from it,and put the ' 


; boyl it and change with freſh warm water 


+ 
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Sugar, but very lirtle flower for it wi 
oe it ſad and heavy 3 make apiece ( 
puff paſt as much as will cover your diſt 
cut it very handſomely what faſhion y 
pleaſe ; Butter the bottome of your Dill 
put the pudding into the Diſh, ſet it in 
quick Oven, not too hot as to burne it, \et 1 
ic bake ti]] you think ic be enough, ſcrap 
on Sugar, and ſerve it up. br 


i 


To bozl: Cream with French Barly. 


T Ake the third part of a pound of Frendf | 

Barley, vath ic well with faire water, 
and let it lie all n'ghr in fair water, inthe} & 
morning ſee two skillets on the fire with 
faire water, and in one of them put your 
Baricy, and let it boy] till the water looi 


Barley into the ocher warme water, thus 


tilicboyl white,then ſtrain the water clean 
from it, then take a quart of Creame, put 
into ita Nutmeg cr two quartered, a lictle 
Irge Mace and ſome Sugar,and let it boyl n 
together a quarter of an hour,and whenit] 
hath thus boyled, pur into it the yelks df] \, 
three or foure Egys, well beatcn w_ [ i 
Itl 


Wi ittle Roſe-water, then diſh it forth, and 
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eat it cold. 


To make Cheeſe-Cakes. 


TAke three Eggs and beat them very 

well, andas you beat them, put to them 
as much fine flower as wiil make them 
thick, then putto them three or four Eggs 
more, and beat them altogether; then rake 
one quart of Creame, and put inte It a 
qua:ter of a pound of ſweet butter, and 
{et them over the fire, and when it begins 
to boyle, pur to it your Eggs and flower, 
Pic ir very well, and let it boyle till ic be 
thick, then ſeaſon it with Salt, Cinamon, 
Sugar, and Currans, and bake it. 


To make a Onaking Pudding. 


Ake a Piat and ſomewhat more of thick 

Creame, ten Ezgs, put the whites of 
three, beat them very well with two 
ſpoonfuls of Roſc-water ; mingle witch 
Four GCreame three ſpoonfuils of fine 
flower, mingle ic ſo wel!, that there be 
no Jumps in it, put ic alcogether, and 
ſeaſon it according ro your Taſt; Butter 
a Cloth very well, and let it be thick that 


| It may not cun out, and let it boyle for 
B 


halfe 
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halfan hour as faſt as you can, thent 
it up and make Sauce with Butter, Re 
water and Sugar, and ferve it up.” 
Tou may ſtick ſome blaached Almond; 
upon 1t if you jleaſe. f 


To Pickle CHCUMberi. 


Ut them in an Earthen Veſſ:], lay i 
P: Lay of Salt and Dill, then a LayF 
Cucumbers, and ſo till they be all Lay | 
put in ſome Mace and whole Pepper, a 4 
ſome Fennel-ſeed according to dirt 
then fill it up with Beer-Vinegar, :nd | 
clean board, and a ftone upon it to ke « 
them within the Pickle, and ſo keep the 2 
' Cloſe covered,and if the Vinegar is bl: + 
change them into freſh, 


a 
, 


[ 
[ 


To Pickle Broom Buds. 


f BL} your Buds before they be y&n 

low on the top, make a Brine of Wh 
negar and Salt, which you muſt do. only 
by ſhaking it together till the Salt be mai 
ted, then put in your Budds and kei; 
ſtirred on in a day till they be ſunk wit: 
in the Vinegar, be ſure to keep cloſe caffs 
verede 
'F 


< 
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To keep Duinces raw all the year. 


ho TAke ſome of the. worſt Quinces and 

cut them into ſmall pieces..and Coares 
and Parings, boyle them in water, and 
put to a Gallbn of water , ſome three 
y ipoonfuls of S4lt,as much Honey ; boyle 
aj theſe together till they are very ſtrong, 
"7 Jand when it is cold, put it into halfa pine 
| 4 of Vinegar in a wooden VeſfelI or Ear- 
&.rhn Pot; and take then as many of your 
-Þcſ{t Quinces as will go into your Liquor, 
, $Þ<n ſtop them up very cloſe that no Aire 
p< into them, and they will keep all the 
1; | EAT, 


To make a Gooſeberry Foole. 
Po 


Ake your Gooſcberries,and put them 
{4 in a Silver or Earthen Por, and ſet ic 
 Jemn a Skillet of boyling Water, and when 
f Wthey are coddled enou gh ſtrain them, then 
WBnake them hot again whert they are ſcal- 
m'1ng hot, beat them very well with a good 
ke picce of freſh butter, Roſe-water and Su- 
mipar, and put in the ye]Jke of two or three 
6 a-22s; you may put Roſe-water into them, 
nd ſo ſtir it altogether, and ſerve it to the 
Table when it is cold, 

71 B 2 To 
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To mike an Oatmeale Pudding. 


T Ake a Porringer full of Oacmeale be 

cen to flower, a pint of Creame, « 
Nutmeg, four Egges beaten, three whit: 
a quarier of a pound of Sugar, a pout 
of Beei-fuct well minced, mingle { 
theſe together, and lo bake it. An how 
wil baker, 


To ivake a green Pudding. 


T Ake a penny loafe of ſtale Breat, G 

it, Put tohalte a pound of Sugar, g 
ted Nutmeg, as much falt as will (e 
ton it, three quarters of a pound of be 
{uer (hred very {ynall, chen take {wn 
Herbs, the moſt of them Marigolds, ig 
Spinages : ſhred the Herbs very (mall,ni 
all wcll together, then take two Ezgru 
work then up together wich your has 
end male tnem info round balls, af 
when the watcr boyles pur them in, (e 
them with Roſewacer, Sugar , and But 
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To make good Sauſages. 


Ake the lean of a Legge of Pork, and 

foure- pound of Beet-ſuety, or rather 
butter, ſhred them togerher very ſmall, 
then ſeaſon it with three quarters of an 
ounce of Pepper, and halte an ounce of 
Cloves and Mace mixed cogether, as the 
Pepper is, a handtull of Sage when ie is 
chopt ſmall, and as much falt as you 
thinke will make them raft well of ic; 
mingle all theſe wich the meat, then 
break in ten Egges, all but two or three 
of the whites, chen temper it all well 
with your hands, and fill it into Hoggs 
gutts, which you muſt have ready for 
them; you muſt tye the ends of them like 


1 -Puddings, and when you eatthem you 


muſt boyle them on a ſoft fire ; a hot will 
crack the skins, and the goodneſſe boyle 
out of them. | 


To make Toafts. 


Ur two penny Loaves in round ſlices 

and dip them in half a pint of Cream 

or cold water, thet-lay them abroad in 
a D.ſh, and beat three Egges and grated 
Nutmegs and Ws beat them with 
| 3 the 
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the Cream, then take your frying Pan 
melt ſome Butter in it, and wet onef 
of your Toaſts and lay them in on they 
fide, then pour in the r<{t, upon them x 
ſo fiy them; ſerd them in with Raſy 
ter, Butter a 1d Sugar, 


Spaniſh Cream, 


Ur hot water in a Bucket and goy 

it to the Milking, then poure out 
Water, and inftantly milke into it, 
preſently ſtrain it into milk-Pans of 
ordinary fulneſs, but not after an ordii 
ry way ; for you muſt ſet your Pan ont 
ground and ſtand on a ſtool, and poure 
forth that it may riſe in bubbles with t 
fall; this on the morrow will be a 
tough Cream, which you muſt taked' 
with your Skinimer, and lay it in thedil 
laying upon laying ; and it you ple 
ſtrew ſome ſugar between them. 


To make Clonuted Cream. 


TaAke foure quarts of Milke, one! 
Cream, fix ſpoonfuls of Reoſe-wit 
put theſe together in a great Eartl 
Milk e-Pan, fer it upon a fire}. 
Charcoale well kindled, you _ 
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anafſure the fire be not too hot z then let ic 
onelifftand 2 day and a night ; and when you 
thewf go to take it off, looſe the edge of your 
em af Cream round about with a Knife, then 
dens take your board, and lay the edges that 
its left befide the board, cut into many 
peeces,and put them into the Diſh firſt, and 
ſcrape ſome fine Sugar upon them, then 
take your board and take off your Cream 
70 as Clean from the Milke as you can, and 
lay it upon your Diſh, and it your Diſh 
be litele there will-be ſome left, the which 
off you' may put into what faſhion you 
ng pleaſe, and ſcrape good ftore of Sugar 
y upon It, 


A good Creame, 


Ws you Churn Butter, take out 
i fix ſpoonfuls of Cream juft as it is 


af to turn to Butter, that is, when it is a 
| little frothy j then boyle good Cream as 
much as 'will make a Diſh, and ſeaſon ic 
with Sugar,and a little Roſe-water; when 
it 1s quite cold enough, mingle it very 
,ne<4 well with that you take out of the Churn 
wat and ſo Diſh it, ; 


B 4 
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' To mike Piramidis Cream. 


ſ KD a quert cf water, and fix oun 
of Harrs horn, and put it into a But 
wich Gum-d:agon, and Gum-arabigq 
each as Much as 2 ſmall Nur, pat all i 
into the Bottle, whish muſt be ſo big 
will hold a pint more; for if ic be full 
will break; ſtop it very cloſe with a Ce 
and tye a Cloth abour it,put the Bottle 
co a pot of beef when it is boyling,and 
it boyle three hours, then take as my 
Cream as there is Jeily, and half a puu 
of Almonds well beaten with Roſe-wart 
ſo tht you cannot diſcern what they | 
mingle the Cream and the Almonds top 
ther, then ſtrain it, and do fo two or thr 
times to ger all you can ove of rhe 
monds,then put jelly whenic is cold into 
filver Baſon,and the Cream to it ; ſweet 
It as you like, put in two or three gril 
of Musk and Amber-greece, fect it on 
the fire, ſtirring it continually and i 
ing it, till ic be ſeething hor,but ler itn 
boyle, then pur it into an old faſtio 
drinking-Glaſs, and let it ftand ti)l it 
cold, and when you will uſe it, hold yo! 
Glaſs in a warm hand, and looſen it vi 
a Knife, and whelm ic into a Diſh, 's 


The Corppleat Cook. 23 
have in reidineſs a Pine Apple blown,and 
ſtick it all over,and ſerve it in with Cream 
or withcurt as you pleaſe. 


To make @ Sack Creame. 


Er a quart of Creame on the hre, when 
g : is buyled, drop in a ſpoonful of ſack, 
and ftic it well the while that ic curd nor, 
{ſo do till you have dropped in fix ſpoon- 
fuls, then ſeaſon it with ſugar, Nutmeg, 
and ilrong water. | 


T9 boyle Pigerns, 


Tuff: the Pigeons with Parſley, and 
Jourtter, and put chem into an Earthen 
Pot, and put {ome {weet butter to themy - 
and lec them boyle; taxe Parfl:y, Tyme, 
and Roſemary, chop them and put them 
tothem ; takeſome {weet butter, and par 
in withall ſome ſpinage, takea little grofs 
Pepper and ſalt, and ſeaſcn it withall, 
then take the yelx ofan Egge and ftrain ie 
with Verjuyce, and put to them, lay fip- 
pets in the Diſh and ſerve it. 


oy | To 
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To make en Apple-Tanſey. | 


P \re your Apples and cut chem in tis 
round ſlices, then fry them in g 
{weet Butter, then take ten Eggs, | 
Cream, Nutmeg, Cinam3n, Ginger, 
gar,with a little Roſe-warer, beat allt 
together, and poure it upon your Ap 
and try it, 


The French Barley Cream. 


J axe a quart of Cream, and boyle in 
Porenger of French Burley, thathat 
been boyled in nine waters, put in {C 
Jarge Mace and a littte Cinamon, boyli 
ita quarter of an hour; then take 
quarts of Almonds blanched, and beat 
very (mall with Roſe-water, - or Oran 
water, and (ome Sugar ; and the Almont 
being ſtrained into the Liquor, put it on 
the fire,Rtirring it till it be ready to boy! 
then take it off the fire, ſtirring it ill 
be halfe cold ; then put to it two {pod 
fuls of Sack or white Wine, and when 
ts cold, ſcrveitin, remembring to putl 
: ſome Salt, 
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To make @ Chicken or Pigeon Pye. 


in di TAke your Pigeons (if they be not ve- 


ry young) cut them into four quar- 


* 


| ters, one {weer-bread f{liced the long 


way, that it may berhin, and the peeces 
nut too big, one Sheeps tongue, little 
more then parboyPd, and the skin puld 
off, and the rongue cut in {lices, two or 
three fices of Veale, as much of Mutton, 


| young Chicken(ifnor littlg)quarter them 


Chick heads, Lark, or any ſuch like, 
Pullets, Coxcombs, Oytters, Calves Ud- 
der cut in peeces, good ftore of Marrow 
for ſeaſoning, take as much Pepper and 
Salt as you think fit ro ſeaſon ic ſlightly 3 
good ftore of {ſweet Marjorum, a little 
Time 2nd Lemon-PilI fine-fliced ; ſeaſon 
It well with theſe Spices as the time of the 
year will afford; put in tither of Cheſ- 
nuts (if you put in Cheſnuts they muſt 
firſt be either boyi'd or roaſted) Gooſe- - 
berries or Guage, large Mace will do well 
in this Pye, then take a little peece of 
Veal parboyPd and flice it very fine, as 
much Marrow as meat ftirred amongſt 
it , then take grated Bread, as much as 
a quarter of the meat, four yelks of Eggs 
or More according to the ſtuff you make 
ſhred 
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{hred Dates as (mall*as may be, feafon 
it with ſalt, bur not too ſalt, Nurmeg » 
much as will. ſca(on ir, fweer Mzrjorun 
pretty Rore very fwall (hred, work it up 
with as much {weet. Creame as will make 
it up in little Puddings, ſome Jong, fone 
round, fo put as many of them in the 
Pye as you pleale ; put therein two v 
three ſpocntails of Gravy of Marton, « 
ſo much ſtrong Mutton. Broth befor 
yolt put it in the Oven, the bottome d 
boyled Harcichoks, minced Marrow ove 
and in the butrom of the Pye after you 
Pye is baked ; when you. put-..it up, har 
ſome five yelks of Ezgs minced, and the 
juice of two or three Oranges, the meatoff 
one Lemon cut 111 pecces, a little White 
and Clarec Wine:put this in your Pye be 
ing well mingled, and ſhake it very well 
zxogether, i9's. 


'f 
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To boyle a Capon or Hen. 


Ake a young Capon or Hen, when 
f Cos draw them. take out the fall of 


the Leafe clean away, and bcing well 
waſhed, fall the belly with Offers 3 pre- 
pare ſome Mutron, the neck, bur buyle 
ic.in (mal peeces and «kim it well,then pur 
your Capon into the Pipkin, and when it 
1s mae $kim ic again; be lure you have 
no more water then will cover your meat, 
then put icinto a pint of white wine,ſome 
Mace, two or three Cloves and whole 
Pepper ; a-quarter of an hour before your | 
meat be boyled enough, put into the Pip- 
ken, three Anchoves ſtript from the Bune 
and waſhed, and.be ſure you pur falt 
at the firſt ro your Meat ; a little Parſley, 
Spinage, Endive, Sorrell, Roſe-mary oc 
ſach kind of Herbs will. doe well to boyle 
with the Broth, and being ready to Diſh 
it, having ſippets cut, and take the Oyſters 
out of the Capon, and lay them in the 
Diſh with the Broth, and pur ſome juice 
of Lemons and Orange into it according 


to you talte.. 
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To make Balls of Vezale. 


Take the Lean of a Leg of Veal, and 


cut our the Sinews, mince it ve 


ſmall, and with it ſome fat of Beef ſuet;} 


if the Leg of Veal be of a Cow Calfe, 
the Udder will be good inftead of Betfe 
ſuet ; when it is very well beaten :togethtr 
with the Mincing Knife,have ſome cloves, 
Mace, 2nd Pepper beaten, and with 
Salt ſeaſon your meat, putting in ſome 
Vinegar, then make up” your- meat into 
Iictle: Balls, ad having very'good ftrong 
Broth made of Mutton, fet your Ballsto 
boyle in it; when they are boyled e 
nough, take the yelks of five-or ſix Eggs 
well beaten with as much vinegar as you 
pleaſe to like, and ſome of the- Broth 
mingled together;ftjr ic into all your Bals 
and Broth, give it a waume on the fire, 
then Diſh ap the Balls- upon Sippets' and 
pour the ſauce on it, 


To make Mrs. Shellyes Cake- 


| 


Akea peck of fine flower, and three 

found of the beſt Butter, work your 

flower and butter very well together, then | 
take | 


—_— 
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take ten Eggs, leave out fix whites, a pint 
and a hait of Alc-ycaki ; bear the Epgs and 
yeaſt cogether,and put chem to the flower z 
take fix pound of blancied Alinonds, bear 
them very well,putting in ſometime Rute- 
water to keepe them froin Oyling z adde 
what Spice you pleaſe;let this be put to the 
reſt with quarter pint of Sack, and a 
little ſaffroa ; and when you have made 
all this into Paſt, cover it warme before 
the fire, and let it riſe for halfe an hour, 
then put in twelve pound of Currans well 
waſhed and dryed, rwo pound of Raifins 
of the Sun ftoned and cut ſmall, one 
pound of Sugar; the ſouner you put: it 
into the Qyen ater the fruit is put in, the 
better. 


To make Almond Jumballs. 


Ake a pound of Almonds to halfe a 

pound of double refined Sugar bea- 
ten and Searced, Jay your Almonds in 
water a day before you blanch them, and 
beat them ſmall with your ſugar; and 
when it is beat very ſmall, put in a hand- 
full of Gum-dragon, it being before over 
night fieeped in Roſewater, and halfe | 
a white of an Egge beaten to troth, 
and halfe a ſpoontull of Coriander ſeed 
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as many Fennell and Anifeeds, ming 
| theſe rogether very well, {et themupon; 
{oft fire till it grow pretty thick,then take 
it off the fire, and lay :tupon a clean Pa 
per, and beat it well wich a rowling pin 
clil it worke like a (of: paſt, and ſo make 
them up, and lay them upon Papers oylg 
with Ole of Almonds, then put them in 
your Oven, anJ ſo ſoon as they be 
throughly riſen, rake 4m out before they 
grow hard. 


To muke Cracknels, 


f (aL halte a pound of fine flower, 

dryed and fearced, as much fine (u- 
gar ſ{earced, mingled wich a ſpoanful of! 
Cortander-f{ced bruiſed, halfe a quarter 
of a pound of butter rubbed in the flower 
and (ſugar, then wet it with the yelks 


of ewo Eggs, and halfe a ſpoonfull of | 


white Roſe-water, & ſpoonfull or little 
more of Cream as will wet it 3 knead the; 
Paſt till ic be ſoft and limber to rowk 
well, then rowle it extreame thin, and cut 
them round by little plates; lay them ups 
on buttered papers, and when they goe | 
into the Oven, prick the m, and waſh the | 
Top with the yelk of an Egge beaten and 


» Y 


made thin with Roſe-water or faire 
| water 


| 
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water ; they will give wich keeping,there- 
fore before they are eaten, they muſt be. 
dryed in a warme Oven to make them - 
crilp. 


To Pickle Oyſters. 


TAke Oyſters and waſh them cleane 

in their own Liquor, then let them 
ſettle, then ftrain ir, and put your Oy 
fiers to it with a little Mace and whole 
Pepper, as much Salt a you pleaſe, and 
a little Wine-Vinegar, then ſer them over 
the fire, and tet them boyle leiſurely ll 
they are pretty tender; be ſure to kim | 
them flillas the 8kim riſcth 4 when t | 
are enough, take them out ti]] the Pickle 
be cold, then rug them into any por that 
wil Tye cloſe, they will keep belt in Ca» 
per barrels, they will Ke Þ very well fix 
weeks, | 


To boyle Cream with Coaling 5, 


TP Ake a quart of Creame and boyle it 

with ſome VMaceand Sugar, and take 
two yelks of Eggs, and beat. them 
well wich a ſpocfull of Roſe-water 
and 
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and a grain of Amber-greece, then put 
it into the Cream with a'peece of {ſweet 
\ Butter a big as a Wallnut, and tir it to- 
perner over the fire untill it be ready to 
oyle, then ſet it ſome time to coole, 
ſtirring it continua!ly till it be cold ; then 
take a quarter of. a pound of Codlings 
ſtrained, and put them into a filver Diſh 
over a few coales till they be almoRt dry, 
and being covld,and the Cream alſo, poure 
the Cream upon them, and ler them ſtand 
on a ſoft fire covered an hour, then ſerye 
them in. 


To make the Lady Albergaveres Cheeſe, 


'TO one Cheeſe take 2 Gallon: of new 
Milk, and a pint of good Cream, and 
mix them well together, then take a Sxil- 
Jer of hot water as much as will make it 
' hotter then it comes from the Cow, then 
put in a ſponfall of Rennet, and ſtir it 
well together and cover it, and when it 
18 come, take a wet Cloth and lay it on | 
your Cheeſe-Mot, and take up the Curd 
and not break it; and put it into your 
| Mot; and when your Mor 1s full, lay on | 
the Suiker, and every two hours curn 
your Cheeſe in wet Cloathes wrung dry; 
and lay on a little more wet, at nigh 
tage 
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takeas much ſalc as you can between you 
Finger.and Thumb, and falt your _ 
on both ſides 3 let them lie in Preffes al 
night-in a wetCloth ; the next day lay 
them on a Table between a dry Cloths 
the next day lay them in Graſs, and every 
other day change your Graſs, they will 
be ready to eat in nine dayes; if you will 
have them ready ſooner, cover them with 
a Blanket. 


Te drefle Snayles. 


Ake your Snayles (they are no wa 

ſo as in Pottage) and waſh them well 
in many waters , and when you have 
done, put them in a white Earthen Pan, 
or a very wide Diſh, and pur as much 
water to them as will cover them, and 
then fet your Diſh or Pan on ſome coales, : 
that it may heat by lirtle and little, and 
then the Snayles will come our of the 
ſhells and ſo dyc, and being dead, take 
them out, and waſh them very well in 
Water and Salt twice or thrice over; then 
Fut them in a Pipkin wich Warer and 
Salt, and let them boyle a little while in 
taat,ſo rake away the rude flime they have, 
then take them out againe and put them 
In a Cullender ; then take excellent fallec 


Oyle 


[ 
l 


' 
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Oyle and beat it a great while upon 
the fire in a frying Pan, and when it 
boyls very faſt, ſlice two or three Ony- 
ons Init, and Jletthem fry well, then 
put the Snayles in the Oyle and Ony- 
ons, and let them ftew together a little, 
then put the Oyle, Onyons, and Snayle 
altogether in an earthen Pipkin of a ft 
ſize for your Snayles, and put as much 
warm water to them as will ierve to 
boyle them, and make the Pottage and 
ſeaſon them with Salt, and ſo Ict them 
boyle threee or four houres z then mingle 
Parſly, Pzneroyall, Fennell, Tyme, and 
ſuch Herbs, and when they are minced 
pur them in a Morter, and beat them as 
you doe for Green-ſauce, and put in ſome 


- crums of bread ſoaked in the Portage 


of the Snayles, and then diſſolve it all 
in the Morter with a little Saffron and 


 Cloves well beaten, and put in as much 
| Potrage into the Morter as will make the 


Spice and bread and Herbs like thickning 
for a Pot, fo put them al! into the Snayles 
and Jet them ſtew init, and when you 
ſerve them up, you may ſqueeze into 


the Pottage a Lemen, and pur in a little 


Vinegar, or if you put in a Clove of 


_Garlick among the Hzrbs, and beat it 
wich them in the Morter, it will not * 


calt 


| 


| 
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taft the worſe ; ſerve them up in aDith 
with fippets of bread in the bottom, The 
Pottage is very pouriſhing, and they ufe 
them chat are apt to a Conſumption. 


To bojle a rum?e of Beefe after the 
French j4ſhion. 


Take a rump of Beef, or the lictle end of 

che Erisket, and parboyle ic halfe an 
toure, then take it up and pur it in a deep 
Diſh, chen flaſh it in the {ide chat the gra- 


| vy may come out, then throw a little Pep- 


per and falrt berwecne every cur, | then 
fill up the Diſh with the b.ſt Clarec 
wine, and put to it three or foure pieces . 
of large Mace,and ſet it on the coalcs cloſe 
covered, and boyle it above an houre and 
a halfe,bur turn ic ofren in the mean eimes 
then with a ſpoon coke off the fat and fill 
it with Claret wine, and flice fix Oayong, 
and a handtu!l of C:phers or broom buds, 
halfe a dvzen of hard Lettice {I'ced, three 
ſpoonfuls of winz-Vinegar and as much 
verjuyce, and then fcc it a boy)ing with 
theſe things In itei}! it be tender,and ſerve 
it up with brown Bread and Sippecs fryed 
with butter, bur be ſure there be not too 


much fat in it, when you ferveit, _ «+ 


Ay 
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Aa excellent way of dreſſing Fiſh. 
T ke a Piece of freſh Salmon and 


walh ic clean in a little Vinegar and 
Water, and let ictlie awhile in it, ina 
great. Pipkin with a cover, and put to it 
tix fpoonfuls of Water and four of Vi- 
negar, as much of white Wine, a good 
deale of Salt, a bundle of ſweer Herbs, a 
| little whole Spice, a few Cloves, a lictle 
\ tick of Cinamon, a lictle Mace, take up 
all theſe in a Pipkin cloſe, and ſet in a 
Kettle of ſeething Warer and there let it 
ſtew three hours. You may doe Carps, 
- Feles, Trouts, &c. this way, alter the taft 
to your mind. 


To make Fritters of Sheeps feet. 


| TaAke your Sheeps feet, flic them and 
ſet them a ſtewing in @ {1iver Dith, 
with a little ftrong Broth and Salt, with 
a ſtick of Cinamon, two or three Cloves, 


and a picce of an Orange Pill z when. | 


they are ſtewed, take them from the 11i- 
 quor and Jay them upon a Pye-plate 
cooling ; when they are cold, have ſome 


good Fritter-batter made with Sack, and - 


dip them therein, then have _—_— 
ry 


wt 
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""* (-—_ c—_—_ - % 


, 


| 


The Compleat-Cook. 47 
fry them, ſome excellent, clarified Butter 
very hot in a Pan, and fry theny therein ; 
when they are fryed wring in the juice of 
three or four Oranges,and toſs them once 
or twice in a Dilh, & lo ſerve then to the 
Table, 


To make dry Salmon Calvert 
in the boyling» 


Ake a Gallon of Water,put to it a 
| quart of Wine or Vinegar, Ver- 


Juice or ſour Becr, and a few ſweet 
herbs & Salt, and let your Liquor boyle 
extream faſt,and hold your Salmon by the 
Tayle, and dip it in, and let ict have a 
wame, and fo dip it in and out a do*%* 
zen times, and that wil! make your Sal- 
mon Calvert, and ſo boyle ir till ic be 
tender, 


To make Bucket Bread. 


Ake a pound of Sugar ſearced very 
fine, and a pound of flower well dry- 


ed, and twelve Eggs, a handfuil of Car- 


roway-ſced, fix whites of Eggs, a very 
little Salc, beat all theſe together, and 
keep them with beating till you ſet chem 


in the Oven, then pur them into your 


P;ates 
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Plates or Tin things, and take Butter and 
put into a' Cloth” and rub your Plate z; 
ſpoonfull into a Plate is enough, and 1, 
ſet them in the Oven, and lect your Oven 
be no hotter then to bake ſmall Pyes;if 


your flower be not drycd in the Oven be- | 


fore, they will be heavy. 
To make an Almond Pudding. 


Ake your Almonds when they ar: 


blanched, and beat them as many a| 


will ſerve for your Diſh, then puc to it 
foure or five yelks of Eggs, Roic-water, 
Nutmeg, Cloves and Mace, a little Sugat, 
and a little ſalt and Marrow cut into ity 
and ſo ſer it into the Oven, but your Oven 
muſt not be hotter then for Bicket bread; 

and'when ir is half baked,rake the wbite of 
an Egge, Roſe-water and fine Sagar well 
beaten together and very thick, and de i 
over with a feather, and ſect ir in againe, 
then ſtick it over with Almonds, and (@ 
ſend it up. | 


This you may boyle in a Baz if Ou pleaſe, 
and put in a few crumts "of Bread int 
it, and eat it. with butter and Sugt 
without Marrow. | 


ts 
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To make au Almend Caudle 
Ake three pints of Ale, boyl it with 


Cloves and Mace, and {lice bread in it, 
- then have ready beaten a pound of Al- 


| monds blanched,& ftrain them ouc with 


a pint of White wine, and thicken the 
Ale with it, ſweeten it if you pleaſe, and 
be ſure you skim the Ale well when it 


; | boyles. 


1 


To make Almmd bread. 


Take Almonds & Jay them in water all 
night,then blanch them and licethem, 


| to every pound of Almonds, a pound of 


line Sugar, finely beaten ſo mingle them 
together,then beat the whites of three Egs 
to high froth, and mix it well wich the 
Almonds & Sugar,then have ſome Plates 
and ſtrew ſome flower on them, and lay 


| Waters on them, and lay your Almonds 


| Kich the edges upwards,laythem as roun4 


'| 88 you can, ſcrape a liccle Sugar on them), 


when they are ready to ſet in the Oven, 
which muſt nar be ſo hot as to co- 
laur white Paper, and when they are 


'| 2 lietle baked, take them out, and them. 


) C from 
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from the Places, & fer them in again, you 
muſt keep them ina Stove, 


—_——_—_ 


To mahe Almond Cakes, T 


Take half a puund of Almonds blzn- 

ched in cold water, beat them with 
ſome Rolſc-warer till they doe not 21 fer, 
then they wil be beaten ; if yov think kt; 
lay ſeven or eight Maſque Comfire 6iff | 
ved icRoſcwater which muſt 1:0t be above 
fix or {even ſpoonfils for fear of ſpoyling 
the colour;wh-r they be thus bca;en,r ut 
in half a pound of Sugar fanely (i'tid,bcat 
them and the A!mords together t7}! it be 
wel mixed, then take the whites of \wq 


E2gs,and twofpoonfuls of fine fl ure that 


hath been dried in an Oven;beat the fe wel 
together and poure it to your Almunds, 
then butter your Plares and duſt your 
Cakes with Sugar and Flower, and wh:n 
they are a little brown, draw them, and 
when the oven is colder ſet them in again 
on browne Papers, and they will looke 
whiter. | 


mm_ a, A @#© Da owÞ cc 
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ogy Maſter Rudſtones Poſſet. 


Take a pine of $ ack, a quarter of a pint 


Sugar, boyle all theſe well cogether, take 


on the coals;then take chrer pints of Milk 


ftarrd and cool will the Ezgs thicken, put 
it to your Sack aud Exgs, and flir them 


and (o ſerve it. 


To boyle a Capim with Ravioles. 


| Tk 2. £004 young Capon, truſl: is 
and draw it to boyleg-and parboyle it 
| a)ilegthen ler ic lye in fafr Water being 


pickt,very cleane and white, then boyle 
It jo. firong broth while it be enough, 
but fiſt prepare your Ranioles as fols. 


| loweth : Take a good quantity of Bret 


leaves, and boyle them in Water very 
tender, then take them our, and get all 
the water very :;cleane out of them, then 
teke fix {weer Breads of Veale, and 


 Iboyleand mince them white, mince them 


C 2 {ſmall 
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E of Ale, three quarters ot-a pound of: 
ewo yelks of Eggs and fixtecn whites very ; 
wel beaten, pur chis.co your.boiling Sack. ., 
& lice ic very well together eill ir be thick: 


or Cream b ing boiled coa quartyic muſt 


well together, then cover it with a Place ; 
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Ims1', and theh boy} Herbs #Iſo, and four 
or five Marrow bones,break ther and pet 
alt che Marrow our of 'them,'afid buyli 
rhe bigger peece of them 'in 'water by 

telfc; and put the orher inco the” mie 

Herbs, then cake half: 2' peand of Raifh 
ofthe Sun ſtoned, and mince them {rial 
and halfe 2 pound of Dares the *kin of 
and mince them: alſo, and a quarcer ofa 
poeuntd'of Potnecitron minced fnit] ,chen 
take of Naples-bisket a good quaw 
tity & pur all chele together on Charger 
or a great Dtſh with halt a pound of (wet 
Butrer,and worke it topether with” your 


'hands as you do 4 peece of Paſt, and (caſo 
i: with a lictle N:umeg Ginger,Cinamon 
avd'Salt, & Pcrmaſan Cheete grated with| 
hard Sugar grated” alfo, then mingle all 


cogether well, and make a Paſt wthihe 
fineſt flower, ftx yelks of Eggy, a li:cle Sib 
fron beateri (inal; halfe a pound of (weet 
Burter a lircle iale, with ſome faire 


' water *Kot (nor boylirig) and: make Up 
Sour Paſt, then drive'out'a Tong ſheer.of | 
Pal with aireven Rowling Pin as thinw | 
pb! ble you car, and lay your ingredt 
| ents in [mal} heaps, round or long whid 


you plesſe in the Paſt; then cover 'rhem 


| withatbePaſt &cutihem with a jag aſun- 
. diFFand ſo mike'more or more tif] you 
Ts £7 740 
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kaye. made wo hun.icel or more, them 
havee good broad Pan or Kettle half full 
of frong Broth,boyling I: i:urely,and pur 
inyour Ranſoles one by one, & ler them 
boyle a quarter of an hour » then cake. up 
your Capon , lay itin a greatD:th , and 
ut on the Ranſoles,& ſtrew on them gra» 


red Cheeſe, Nables Bisker grated, Cina- 


man and Sugar,then more & more Cinay 
mon & Cheeſe,while you have filled your 
Diſh;, chen pur ſoftly cu melted Butter 
wicha little trong Brorb, your. Marrow 
Pomecicron, Lemons fliced and. ſerve, ir 
ovp,and fo ppr'it into the Dilh,fo Ranſoles 
may oe part fryed with ſweet bue Glark= 

Butter, either 'a quarter of chem or 
balfe as you pleaſe; if the Butter be nor 


clarified, tt will fpoile your Ranſoles. * 
Tomeke « Biſque of Carpe,” | 
TAke twelve ſmall Cirps,and ons great 


'. one, all Male Carps, draw them an 


-rake our all the Melts;l:a the rwelveſmal 
-Carps,- cur off their Heads: and take out 
their Tongues, and take the fiſh from the 
bones of the flead Carps, and:twelve Oy- 
Kers,rwo or three yelks MITH rd eggs,maſh - 


' Altogether, ſeaſon it-wjth Cloves, Mace, 
, aud Salt,- make thereof a fliffe fearce, 


CG 3 add 
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add thcrero the yelks. of foure or fin 
'Eges to hind it, faſhion chat fiſt ing 
bals or Lopings as you pleaſes lay then 
into a de Þ Diſh or Eifchen Pang ard put 
therero_ twen: :y or thirty great Oyſters, 
ewo or :three Anchoves ,, the Mcles and 
Tongues cf your ewelve Carps, halfe 
a peund of. freſh butrey, the [ce af 
[your Oyfters,the juyce of a Lemon 
twoz alittle White- wine, ſome, of Cor 
-bilion wherein your great Carpe is boy 
Ted and a whole Oayon ſo ſet themg 
Rewing on a (oft fire and, make a 4 Io 


k therewith; for the, great © 
fcald him and Pa him gr y no 
half an hour wich Lal Sj amy Hy 


in adcep Pan with ſo. Fnch Wh ite wine 
Vinegar a8 will cover and ſerve to boyk 
bim, and the other Heads in; pur therein 


Peppcr whale Mark, a, race of Ginger, 
Nutmeg, Sale ſweet rhe Onyon or 


"pode Carn a Lemon ; ,when you b 
Carps, polre your iquor with 
Moree ingo. the ORF rar you will 
. boile þim;when it is boy t in your 
, Carp, lezit not hojle toQ, faft fo r: bak 
"gs alter the, -bath'boyled a whllc 
+put inthe Headwheg n it 15.2 <nough take 
- offtheKeecle, and Irt the Carps and the 
Heads keep warme ig the Ligour till you 


go? 


+ rw 
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The compleai Cook, 59 
poe to Giſh them. When you drefle your 
Biſque, takea large Silver difh,Aet it on 
the fire, Jay therein Sipp«ts of bread,then 
put in a Ladlcfull of ycur Corbiliens 
then take up your great carp and lay him 
fn the midſt of the Diſh, then range the 
twelve heads about the Carp,then lay the 
ſearce of the Carp, lay that in, then your 
O;fters, Melts and Tungues, then poure 
on the Liquorjwherein the ſcarce was bois 
led, wring in the juyce of a Lemon and 
xo Oranges; Garniſh your Diſh wich 
pickled Barbexries, Lemons and Oranges, 
and ſerve it very hot to the Table. 


To bojle a Piky and Eele togetbers 


Take a quart of White-wine and a pine 
and a halle of White-wine- Vinegar, 
two quarts of Water,and almoſta pint of 
Salt,a handful of Roſemary. and Tymez 
the Liquor muſt boyle before you. put in 
your Fiſh and: Herbs; the Ezle with the 
8kins muſt be pur in a quarter of an hour 
before the Pike, with 2 lictle large Mace, 
and twenty corney of Pepper. 


C 4 To 


”_ . 
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To micke av Outlendiſh diſh, 


"FEA ke the liver of Hogg; and cut it jn 
® {mal piccesabour the bign«is cfa ſpin, 
then take Arini-ſeed,or French-ſeed, 
per and alt, & ſeaſon them therewithal}, 
&'1ay every-prece feveral{y round in ihe 
caule of the Hogg,and fo roaft them on 1 
Bird (pit, 


4... Tomuke @ Portuzali{Diſþ. 
Take the Guts, Gizards and Liver f 
= ewo fat Capons;:cut. away the Gaules 
from che Liver & make clean the Gizards 
and.put themn-into a Nith of clean water, 
flieche'Gut as you do a Calves Chaldron, 
burrake offnone of the fat, then lay the 
Gets about an hour inf White-winegas the 
Guts ſoke, halfe boy] Gizards and Livers, 


then-take a Jong wooden broach, and pit 
your Gizards and; Liver there on, but not 
cloſe one to another,then take & wipe the 
Guts ſomewhat dry in cloth, and ſeaſon 


| 


| 


them with ſalt and beaten Pepper, Cloves | 
and. Mace, then-winde the Guts upon the | 


wooden Broach about the Liver , - and 
Gizards, then tye the wooden Broach 
+. \ "T5. 0- 
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The Compleat Cook. T 7, 
to ſpin, and lay them to the fire toroalty 
4nd roattther very brown,and baft chem 
not at all til theybe enough then take the 
Gravy of Mucton,the jJaice-of two or three 
Oranges, and a-grain of- Sattron, mix all 
well cogether, & with a (poun baſt 'yaurc 
rol: let it drop-into. the-lame diſh. Then 
draw it, & ſerve it to the Table-witty ' rhie 
fame-ſauce. 12 4:3; vTeagh 


Jo drefſe @ diſhof Hartichoaks, ; 


T Ake and boyle them in the Beef=pot, 

when they are'tender ſodden, take off 
che'tops, leaving the bottoms wich {ome 
round about then, then pur them: ito 2 
Diſh, pur ſomefaire water to themy two 
or three ſpoonfuls of Sacke; a ſpoonfull 
of Sugar, and fo Ter: tham. 'buyle upon 
the Coales,ftil] pow ing ow the 'Liqugor 
togive ita good rafte, when they have 
boy led halfe' an hour: take the Eiquor 


7, 


| From themgand make ready ſome Crean), 


boyled and thickned with che yelk of an 
Egge or two, whole Mace,S:lt,and Sugar 
with ſome lumps'of Marrow, boyle ic in 
the Cream,when iris boyled pur a good 
ptece of ſweer bucter in ir, and ' toaſt 
ſome Toafts, and lay 'them rndec your 
Hartichoaks, and poure your Cream an 
butter on them, Garniſh ir. c, | 
a Cy Ts 


ll 58 The compleat Cooke. 


To drefſe a Fillet of Veale the 
's: -1.', Itahan way. 


Ake a.young tender Fillet of Veal, 
pick away all the skins in the fo}dof 
the ticfh,afcer you have picked icour clean 
ſo thatino ski;s arc lefr, nor any hard 
thing; put toit {ome govd White-wine 
(that is not too ſweerYin a bowl & waſhit, 


& cruſh jt well inthe Winezdoe fo twice, | 


then ftrew upon ica powder that is called 
Tamara in ltaly, and ſo much Salt as 
will:ſca{on it-welly. mingle che Powder 
well upon the Paſts of your meat, then 
pours-:to it {ſo much White-wine as 
will cover ic when ir is thruſt down intoa 
narrow Pan; lay a Trencher on it anda 
weight to keep it d>wne, let it lie ewo 
nights & one day.put a lictie-Pepper to ic 
whcn you lay it in the Sauce, and after ic 


is{owied ſo long take it out, and pur it | 


into a Pipkin wich ſome good Bect-broth 
but you muſt not take any of the pickle 
{ to ic, but onely Becf-broth that is ſweet 
# and not ſalt; cover it cloſe and ſet it on 
| the E:nbers, onely put into it. with thc 
Boch a tew whole Cloves and.mace, and 
Jer ic ſtew 441] ir be .endugh. It will be 
v-ry texder and of an «xcellent Taſte; < 
| mu 


— 
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The Compleat Caok, 59 
muft be ſerved with the ſame Broth as 
much as wil cover it. 

To make e':c Italiangtake Coriander feed 
two Ounces, Aniſeed one ounce, Fennel. 
ſeed one ounce,Cloves two ounces,Cynas 
mon one olince 3 Theſe muſt be beaten 
ino a grefſe powder,putting into it a lit» 
tle powder of Winter-ſavouryzit you like 
i:,keepthis ina Vial-glafſe cloſe Roptior 
your ule, «opt 


To dreſſe Soales. 


TaAke a pair of Soals,lard them through 

with water: d freſh Salmon , then'Jap 
your Soals on a Tabl , or Pyc-plate, cut 
your Salmon, lard all of an equal lengih 
cn each fide,and leave the Lard but ſhort, 
then lower the Soales,and frythem in the 
beft Ale you can-get; when they arefryed 


lay them on a warm Pye-plate, and ſa 


ſerve them to the Table with a Sallee difh 
full of Anchovy ſauce, and three or fout 
Oranges. 


Tomuke Furmity. 


'TAke a quart of Creameza quarter of a 
' pound of French-barley the whiteſt 


you can get , and boyle ic very _ in 
am &Q 
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. The eompleat Cooke. 
three or foure ſeverall waters, and let it | 
be cold,then put both-cogether, par in-ii 
a blade of MacezaNutmeg cut in quarters, 
a race of Ginger cut in three or five peices, 
& (o-let it boyle a good while,ftil ſtirring 
and [cafon ir with Sugar to your caſtthey 
take the yelk of foure Eggs arid brat 
them wictra liccle Cream & ſtir them in- |, 
toi; fo ler ie boyl x little after the Egs 
are in,then have ready blaunched & bra- 
ten.twenty Almonds kept from oyling, 
with alittle Roſe water,then take aBou)- 
ter, ſtrainer, and rub your A:monds with 
aliceJe of your Furmity (tc ugh the tra 
nerybut fer: on-the fire no more, and flir | 
inzlittle Salt. and a lictle fliced Nu-meg, 
pickrt oc of che. great peices of ir, and put 

tc in a dilh,and.ferve ir, 


;FY F A Dy X 4 | 
- © Tomake Paticgor Cabbage Cream. © | 
' . p 


Poke thirty Ale riots of. new milk ,and 
$/ſerit on.the fice in'a Kertte ti) ]- it be 
ſcalding hor flircing ir oft ro keep it from | 
creaming, then pur it: forth into thirty 
Pans of earth, as you. pat'it forth take of 
the bubbles wich 3 fpoonylet it fland cil is 
be co!d,then take off the tream with two 
fuch {Iices as you beat Bisker bread with, i 
but they muſt Þ: very thin and not too \} 
| broad 


KJ 
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| broad, then when'the Milk is dropped cf 


the'.cream, you mult lay ic upon a Pyc- 
plate,you malt {:our the Kettle very clean 
and heat the Milk againg& fo four or five 
times. In th: Jay oftir,fuſt lay a talk in 
the midſt of the Plateyler the ref of the 
Creanvbe laid upon.char flupint, between 


, every laying you muſt (ſcrape Supir and 


ſprinkle Rofe- water, and it you-will, the 
wder of -Musk,and Ambergreece.fn the 
hs of the Milk be carcfull cf fmionk;, 
To make Pap. 
Xke three quarts of new milk ſer ir on. 
+ the firein a dry hlver Difh,or Biſon, 
when ic begins to boyle «kim it, then pur 
thereto a handful Boure & yelks of three 
Eggs which you muſt have wel] mingled 
together with a\Ladle-full bf cofd milk, 
before you put itto the milk that boyles, 
and as ic boy1s ſtir all the while ti11 it be 
enough,and in the -doyling,ſeaſonit with 
xlitthe Salt, and a little fine beaten Sugar 
andſo keeping it ſtirred til ir be boy 1d ag' 
thick as you defire, then put irforth int 
another Diſh and terve it up. - o v6.1 
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To make Spaniſh Pap. 


| a 
Take three ſpoonfuls of Rice flour fine. | x 
ly beaten and fſearced, wwo yelkxs of | $ 

c 


Eggs,three ipoonfuls: of Sugar, three or | 
foureſpoontuls of Roſe- water. Temper 
theſe foure together, then put them tq a |, 
' pint of cold Cream, then tet it on'the fire | 
| and keep it ſtirred till it come to a reaſo- 
nalglethickneffc, then Diſh ir and ſerve it | ® 


up. : 
To poach Epos. if 


FF Akea dozen of new laid Egges, and } D 
 fletb of foure or five Parcridges, or- 0+ | h 
ther; mince it ſo ſmall as you can ſeaſon | Þ 
ie-wich a few. beaten Clovcs, Mace, and | R 
Nutmegginto a Silver diſh, with a Ladle» | tt 
full or two of the Gravy of Mutton, | a 
wherein two or three Anchoves are diſ= | C 
C.lved; then ſet it a ftewing on a fire of | 
Char-coales, and after it is halfe ftew- 
ed,as it boyles breake in your Egges,one, | N 
bz.one, and as.you break them poure as | # 
way moſt part.of the Whites, and with, | n 
one cnd of your Egg-fhtl, make a place 
in your Diſh of meate, and thercin put ti 


four Yclks.of your Eygs, rougd in order - j l; 


be "A 
' amongſt - 
P - 1 
X , s.. . & « bo” 4 
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The compleat Cook, 63 
amongſt your meat, aud to let them ftew 
11 your eggs be enough, then grate 'in 
a liccle Nuimeg, and the juyce of a con- 


ple of Oranges; have a care none of the | 


Seeds goe in, wipe your Diſh and garniſh 
your Diſh, with four or five whole Oni- 
on$,Oc 

A Pcttage of Beef Pallads. 


I*Ake Beefe Pallats after they be boy- 


led tender in the Beef Kettle, or Poe 


2mong ſome otter meat, blanch and 
ſerve theme cleane, then cur each Pallat 
In two,andſet them aftewing betwen two 


Diſhes with a peecr of leer Bacon 5 (an * 
bandfal ofChampignions,five or fix ſweet * 


breads of Veale, a Ladle-full or two of 
Rrong broth, and as much-gravy of Mur- 


, ton,an Onyou or two, five ar fix Gloves, 
anda blade or ewo of mactzarid apiece dt | 


' Orange Pils; as your Pallats ſtew, make 


A——_— 


ready your Diſh with the bottoms & tops. 
oftwo or three Cheat Loaver dryed and 
moyllaed wich.ſoae "Gravy of Mucton,, 


and the brathy ous Pallars Rew+in, you + 


mult have the Marrow, 'of two: or ' three 
beef-bones ſtewed In alittle broth between 
two Diſhes in great peices;when your Pal- 
lats and Marrow is tewed, and you rcady. 

cf 
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7 
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62 The Compleat Cook, 
to Diſh icztake out all the Spices, Qnyiag 


and Bacon,& lay it in your Palats Sweeb | ti 
bread, and Champigneons, -pour 'in-the | {ce 
Broth they were ftewed in & lay un your | vil 


pieces of Marcow, wring the juice of two | wt 
or three: Qcanges;' and {oſerve it tothe { Gr 
Table very hor. - "0 05 .g 


The facobins Pottege. 


T Akethe fleſh of a waſhed Capon 6: j 
. Tarky cold, mince it ſo (mall as you 
can:, them grate: or ſcrape amcneg the | £l 
fleſh: ewo or three ounces of Parmaſancs | t! 
or old Holland Cheeſe , feaſon ir with, | 
beaten Cloves, Nutmeg; Mace, and Saly, | ti 
then take the bottoms and tops of foure | 1: 

_ or fvenew Rowiles, dry them before the 
fire, or in an Oven, chen put them into a 

faire” filver Diſh, ſer it ' upon: the fire, 

wertyour bread in x Ladle-fall of ſtrong 

Broth, and a Lidie-fult of Gravy of Mut- | | 

ton then ſtrow'on your minced meat; all } | 

of an equallthicknefſe in'each place, then 

Kick twelfe or eighteen; pieces' of Mir- 

row as biggeas Walnuts, and pour on 

an handfull” of pure Gravy of Mutton, -| 
then cover your-+Diſh- cloſe, and-as it | 
ſtews adtc now'and then ſome Gravy of } 

"#4 40 Mutton | 


%. 
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_. The Comipleat Cook, E5 
Mutton there to, thruft your Kniſe ſotue>- 
timesto the bottome, ro keep the bread 
from ſticking-to the Diſh, lt ir ſo ſtew Ri] 
till you are ready to-Diſhi ic away, and 
when you ſerve itzif need -requite,ad more 
Gravy of Mutton, wring the juice of two 
or three Oranges,wipe your Diſhes brims 
and ſerve it to the Table in the ſame Di{b. 


To Salt & Gooſe.” 


Y*Ake a fat Goole: and' bone him; but 

leave the breſt-bone; wipehimwitha 
clean cloath, then ſale him-onerfatmight 
then hang him up for one; forenight'e? 
three weeks,then boy him in running wa» 
ter very tender, and ſerve him«y:ith:-Bay» 
__ > 5 ffs L008 11285 
' A way of ftewing Chickens or Rabbere, 1 


TAke two, th ree Of foure Ghickens,and 
let them be about the bigneſs of a Pax- 


tridge,boyl them cil they: he halfboy led c- 


nough,then take chem ff & cup, them in- 
to little. pieces, putting.thejoyPx bon. 0ac 
from another,and let not the meat be min» 


ced,but cut into great bits, not ſo exaftly 


bur more or lefle ; the: breſt bones are not 
ſo proper to be pur mn, but pur.the meac 
together with the. other bones. upon 


which 
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. 66 The compleat Cook, 
(t1pon which there muſt be alſo ſome 
meat remaining )into a geod quantity of 
that Water or Broth wherein the Chic 
kens were boyled,, and {ct it then ovet 
a Chaffing Diſh of coales berwenn two 
Diſhes, chat ſo jt may flew on till itbe 
tully enough; but firſt ſeaſon it with Salt 
and groſs Pepper,and afterwards add Oy! 
£0 ie, more or leſs according to the good- 
neſs thereof; and a little betore you take 
k from the fire, you muſt adde ſucha 
quantity of juyce of Lemons as may.beft | 
agree with your Tafte, This makes /m 
- excellent diſh of Meat,which muſt be 


ved up in the Liquory and though fora 


need dy may be mane with Buiicy bimead \ 


of Oy), and with Vinegar inſtead of juice | 
of Lemons, yet is the other incompars- 


bly better for ſuch a« arc not Enemies to |- 


te. _ The ſame Diſk may be made alſo 

t Veal or Partridge,or Rabbets,and ig- 
deed the beſt of them all isRabbets if they 
be uſed ſobeforc M:icheclyras, for after- 


wards me*thinkes they grow ranke; for 


though they be fatter,yet the fleſh is more 
hard and dry. 


A 
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The Compleat Cook. 67 
| A Putt age of Ga puns. 


Pake a conple of young Carons, 
* Truffle and ſet them and 6i)1 their be!- 
lics with Marrow, put them tato a Pip« 
kin with a knuckle of Veale, a Neck of 
Mutton, and a Marrow bone, end ſome 
(weet bread'of Vealez ſeaſon your Broth 
"wich Cloves, Mace, and a little Salt, ſet 
it to the firey and let it boyle gently cill 
your Capons be enough, buc boyle then 
not too much : as your Capons boyle, 
make ready the bottomes and Tops of 
vight. or ten new Rowles, and pur thens 


on 


ed Into a. faire Siiver Diſh 'wherztn 


you ſerve. the Capons; fer it on the fict, 


and put to your brezd, two Ladlefuls of 
Broth-wherein your Capons are boykd, 
and a Ladlcftull of che gravy of Mutton 
ſo cover your Diſb,, and ler jt ſtand eill 
you Diſh up your Capons; itneed re- 
quize, adde now and + vom a Ladletull of 
Broth and Gravy, leaft the bread grow 
dry; when you are ready toſerve itgficft 
ly in the Marrow bone, then the: Ca« 
pons on each fide, then fil] up your Diſh 
with Gravy of Mutton , whercia you 
muſt wring the juyce of a Lcmon or 
two, then with a ſpoon take fall n— 

at” 


68 The compleat Cook. 
that ſwimmech on-cthe portage,then gar- 
niſh your Capon with the ſweet Breadi | -: 
and ſome Lemong,and fo ſerveit. |, | 1 


| 


To drefſe Soals another Way. Wit 


TAke Soalesfiy them halfe enough,then of 

take Wine feaſoned with Salt,prarc 
Ginger, anda little Gaulick,let the Wine, | y; 
and ſeaſoning boyle in a Diſh, when that | x; 
boyles& your Soales are halfe fry'd, take | 
the Soales and put them into the Wine, 
when they. are ary ſtewed upon 
their backs,lay the wo halfs open on the | 
one fide and on the other, then lay An- Ss 
choves finely waſhed along, and on the | 
fides over again, let them ftew cill they be | 
ready to be eaten, then rake them gut,lay 
them on the Diſb, pour ſome of the clear 
Liquor which they ſtew in upon thenzzand 
{queeze an Ocargein. | 


ACar) 
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WER 7 OT. 
TAke Carps (ca{d them, take. out the 


great bones,pound.the Carps in a 
flone Morrter potind Fome of” the blood 


{ with the flch which muſt be at_ the, dif- 


cretion of the Cook becauſeir muft nor be 
tag (6ft, then lard itwith che belly of a 
very fat Eagle,ſeaſon ir,and bake. it'like 
red D&ere and eat in cold. © 
*+*® " This 1s meal for a Pode © 


 Toboyle Duks after ike french faſhion | 
J ake and Jard them and 


on a ipir, and halfe roa 


I's them up= 
them, then 


| draw hm & put them into a Pipk in,and 


pac a quart of Clarer Wine. inco it, and 
Cheſuurs,$ a pint of great oyſters taking 
the Beards from ther, and three Onyong 
minced very ſmall, ſome Mace & a little 


beaten Ginger .a little Time ftript,a Cruſt - 


of a French Roule grated pur into itto 
thicken it, and ſodiſh it upon ſops. This: 


may be diverfifi:d,if there be ftrong Broth / 


there need not be {© much Wine pur in, 
and if there be on oyflzrs of Cheſnurs you 
may put in Hartich ck bortoms, Turnipe, 


Collifi>wers, Bacon in thin flices, Sweer 
> breacs,&: To 
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To boyle « Gorſe with Sauſages; 


\xke your Goole and ſalt it ewo d 

- threedayer, then trafs it to boyle, cut 
Lard as big as the top of your finger, * 
as, muſh as wili lard the fleſh of the bref, | 
ſeaſon your lard with P.pper, M-ce, and 
Saltz pucic a boyling in Brefe broth if 
you kave any, or Water, fe:\un your Li- 
quor with a little Salt,and Pepper grefly 
bearen an ounce or two,a bundle of Bay» 
leaves, Roſe mary and Timr,tyed altoges 
ther; you muſt have prepered your Czb- 
bage or ſauſages . bi'yl4' very render, 
ſquecſe all the water frum th: m, then put 
ther imo 4 Pirkin, pur to them a !utle q 
Q:ong broth or Cla:tet Wine, an Onyon 
or two; ſeaſon it with Peppir,, Salr and 
M:ce to your taft;fix Anchoves diffolved, 
put altogether, and |: them ſtew a good 
while on the fir:4 pur a Lidie of thicke 
Purzcr,a little Vinegar when, your Gooſe 
is buy led enough, and you; Cabbage on 


| 


| 


Sixpets of bread and the Goole on the | 
' top of your Cabbage, and tome on the 
Cabbage on top of your Goole, ſerve it 


up. 


1 
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To fry Chickens. 
| 

Fake five or ſix and (c1]d them and cut ' 


them in pieces.,then flea the 8kin from 
thewm,fry chem in Butter very brown,then 
| tzke them o'1t,and pur them between two 
D:ſhes with the gravy of Mutton, Butter, 
and an Onyon, liz Archoves, Nutmeg 
nd falr ro your taſte, then put ſops-on'+ 
your D (h, put frycd Pa'fl y on the top: 
of 3 our Chicken being D thed, and (o ' 
ſerve them. | 


Jo make a Battalia Pye. 


1 \ke foure ram- Piozcons and Troffe 


and as many good Sweet breads of 
Veale cut in halfs and parboyld, ' and 
twenty Cockſcorb: boyld add blarched, 
| and che bottoms of four Hartichocks, and 
| a Pint of Oyfters parboyId and bearded, 


ſon all with Mace, Nutmeg and Szlt; fo 
pet your meat in a Coffin of fine Paſte 
proportionable ro your quantity of meat; 
put\ halfe a pound of Butter upon your 
| meat, 


h-m £2 bak % If qd take four Ox: P.1- b, 
Jace We Il boy lcd and dlaunched, and crit | 
it in Ji:tle pleCesz take {ix Lomb-ftones, m 


and the Marrow of three bones, ſo ſea- ' 
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meat, put a litele water in the Pye,befc 
it be fet in the Qvenylet it Rtand In the( 
ven 3n honre and a halfe, then take it 
pour our. ttie Butter at the top of the Pyy 
and put it in Jeer of Gravy, Butter, amd 
Lemons, and ſerve it up. 


To Make a Chicken Pye. 


Ake foure or five chick ens,cut them in 


peices, take two or three Sweet-breads|, 


parboyP\ and cut the prices as big as wal. 
nuts; take the [Idder of Veal cut in thin 
flices,or little (I'ces of Bacon, the bottoms 
ot Hirtichoks boyl'd,then make your cob 
fin proportionable to your meat, ſeaſon 
your meat with Nutmeg, Mace and ſalt, 
then ſome Butter on the top of the Pye, 

ur a litrle water into ic as you put it in- 


to the Oven, and let it bake an hour,chen | 
tin a Jeer of butter, Gravy of Mutton | © 


eight Lemons ſliced; ſo ſerve it, 


TomakeaP ,e of - Caives head. 


-* ir very well, put ic a boyliag cill ic be! 
three quarters boyled,chen catoff the fieg 
rom 


Take a Calves head, cleane it and walt bo. 


Ip" 
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fromithe bones, and cut icin peeces as big 
as.\Walnuuts. Blaunch the | ana and 
cur-ic in flices, take a quare of Oyſters 

boyl'd and bearded, take the yelks of 


i} pac 


twelve Egs, put ſome thin ſlices of bacon 
aniong che meat, and on the top of the 
meat, when ic is in the pye cut an Onion 
ſmall, and pur ic in the noel of your 
pye, ſeaſon it wich pepper, Nutmeg,Mace 
and ſalt, make your Coffin to your' meat 
what. faſhon you pleaſe;-Let ic :bake an 


hour and a half, put butter on the bottom 


and on the top of your Pye before you 
cloſe ir-put a little water in before you 
pur it into the Oven,when youdraw it out 


| take off the Lid, and put away: all the - fat 


on the top and put in a leer of thick: bat- 
ter, Gravy. of Mutton, a: Lemon-pared 
and fliced with two or three Anchoves 
diſſolved. So ſtrew theſe together, 'and 
cut your Lid in handſome pieces; and lay 
Itcround the pye, ſo ſerve it. tt #7 x 


To make Cream With Snow. 


* whites ; of ſeven or-cight Epges and 
fizzin them together, and a little Roſe- 


'| acer, and as much: Sugar/as will fwees 


@ 41% D ten 


AKE three pints of Creame and the 
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An it, then take a ſticke as big as a chil 

rme, cleave one end of it a crofl:, au 
widen your pieces with your finger, bey 
your Creame with this ſticke or elſe wig 

a bundle of Reeds tyed together , and 
rowl between your hand ſtanding upright 
in your Creame, now as the Snow ariteth 

take it upwith a fpoon in a Cullende 

that the thin'may run out, and when-you 
have ſufficient of this Snow; take the 

Cream that is left,& ſeeih it in the Skelly, 

and put thereto whole Cloves, ftickes 

Cinnzmon a little Ginger bruiſed, and 

ſecth it til] it be thick, then ſtrain it and 

when it is cold pur it into your Dilh, and 
lay your Snow upon ir. 


_ | RE 
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To make minced Pies, 


T Ake a large Neats tongue, fhreadit 

very well, three pound and a half df -þ, 
Suct very well (ſhread , Currans thre} 5 
pound, halfe an ounce of beaten Clorilh »,, 
and Mace, fſcaſ{on it with Salt when yc Sp 
thinks fit, half a preſerved Orange, oris} :, 
ſtead of it Orange Pils, a quarter of i| +jex 
pound of Sugar, a little Lemon Pill þ| -þ 
.ced very thin, fur all theſe together 
ry wel], put co it two Spoonfull of Ve 


oj 


——— 


FF 4 its.ac_ 


\Taſte, then boyle altogether two or three 
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Oc, 
To dry Neats Tongues. 


Ta KE Bay ſalt beaten very fine, and 

Salt-Peeter of each a like,and rub your 
Tongues very well with that, and cover 
all over. with itz;and-as it waſtes put on 
more, and when they are very hard and 
ſtiffe they are enough,then rowle the in 
Bran, and dry them before a ſofc fire, and 
before. you boylethem, letthem lie one 
night in Pumpe Water, & boyle themin 
the ſame ſort of water. 


To make Jelly of Harts Horn. 


Ake fix 'ounces' of Hart-Horne,- three 


ounces of: Ivory both finely oy ns | 


boyle it in ewo quarts-of water in a 

kin cloſe covered, and when it is three 
parts waſted, you may try it. with a 
Spoon it it will beje1ly,you may know by 


'me-ſticking «to your Lips," then ſtraine 
irthrongh 4a jelly bag ; ſeaſon it with * 
Rofe-warter, juyce of Lemon3'and double | 


refined Sugar, each according to ' your 


Jjuyce, and a quarter of pint of Sake. 
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wame?, ſo put in the Glafſe ard keep for | 


your uſe. 


To make Chickens ſat in four or 
five dayes. 


Ake a pint of. French Wheat and a 
pint of Wheat flower, halte a+ pound 
of Sugar, make it up into a-ſtiff Paſte, a6d 


. 'rowleitimo-little rawles; wet; them in | 


warme Milk, and ſo Cram themyand chey 

will- be fat in four or fivedayes, if you 

| pleaſe you may ſow them up behind one 
or two of the laſt dayes. 


1o make Angelot. 


Take a Gallon of Stroakings and a 

pint of Creame as ic comes from the 
Cow, and put it; together with a little 
Rennet ; when youfi!l, curne up the mid( 
fade of the Cheeſesfat, fill chem a little at 
once, and let it ſtand all that day and the 
nexc,then turn them,and let them ftand til 
they will ip out of the Fat, Salt:them on 
_ þoth' ſides, and when, the Coats begin to 
- came on. them, neither wipe nor ſcrape 
. -them{for the thicker the Coat is-the better 
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bas A Perſian dit, 


T Ake the fleſhly part of a Leg of Mutton 
ſtripe from the fat and ſinews, beas 


that well in a Morter with Pepper and 
Salt, and a little Onyon or Garlick water- 


by it ſelfe or wich hearbs according to 


your tafle,, then make it up-imflat cakes | 


and let them __ ewelve houres be- 
tweene two Diſhes before you uſe them, 


then fry them with butter in a frying pan | 


amd-ſerve them wich the ſame butrer, and 
you will find it a diſh of ſavory meat. 


To roaſt a ſhonlder of Mutton | 
| in blood, 


T 7 Hen your ſheepe is killed fave, the 
blood, and ſpread the caule al o» 


| open upon a Table that is wet, that It 


may nor ftick toit; as ſoone as you have 
flead your ſheepe, | cur off a ſhotilder, 
ayd, haying Tyme picked, ſhred and cut, 


ſmall. into ſome of your blood, flop" +, 
your ſhoulder with it, ' infide an& 
outſide, and into every hole with 


a Spoone, put ſome of the Blood; 


j D 3 after * 
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after you have put in the Tyme, then lay 
your Shoulder:bf Mutton apon the caule 
and wrap that about it, then lay it into a 
Tray, and pour all the reſt of the blood 
upon it; ſo let ic lie all night, if it be in 
' Winter, you may let it lie twenty foure 
hours; then roaſt it. | 


To,roft a Leg of Mutton to.be- -,.. 


eaten colds 


F LY take fo much Lard as you thinke. 


ſufficient to Lard your-Leg, of Mut- 
ton withall, cut your Lard In ;grofſe Jong 


beaten Cloves, Pepper, Nutmegg, and 
Mace, and bay falr beaten fine an 4 or ed, 
then take Parſley, Tyme, Marjoram, Oni- 
' on, and the outrine of an Orange, ſhred 
all theſe very ſmall, and mix them. with 
the Lard, then Lard your Leg of Mutton 
therewith, if any of the Hearbs and Spice 
remaine, put them on the Leg of Mutton; 
then take a filver Diſh, lay two ticks 
crofſe the Diſh to keepe the Mutton 
m ſopping in the Gravy and fat that 
F woes from it, lay the Legge of Mutton 
upon the ſticks, and fer it into an het 
© Oven there Jet it roaſt, turne it once but 
| 'baſtc it not at all, when ic js enough -_ 
ve 


Lerdors; ſeaſon the Lard very deep with 
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rery tender, take ic forth but ſerve it no 
cillic be throughly cold ; when you ferv®© 
ic, put in a ſaucer or two of Muſtard, and 
Sugar,and two or three Lemons whole 
{ in the ſame diſh, 


To roaſt Oyſters. 


Ake the greateſt Oyſters you can get, 

- and as you open them pur them intoa 
Diſh wich their own Liquor, then take 
them out of the Diſh, & puc chem into a+ 


nother, and pour the liquor to them, bue . 


be ſure no gravel get amongſt them then 
ſet them covered on the fire, and ſcald 
them a little in their owne Liquor, and 


when they are cold, draw eight or ten - 


Lards through each Oyſter 3 ſeaſon your 
Lard firſt with Cloves, Nutmeg beaten 
very ſmall, Pepper ;then take two woods 
den Lard Spits, and ſpit your Oyſters 
thereon, then tye them to another ſpix, & 
roaſt them. In che roaſting baſt chem with 
Anchovy ſauce, made wich ſome of the 
O;fter — and let them drip into 


the ſame diſh where the Anchovy ſauce 


is; when they be enough, bread them wich 
the cruſt of a rou! grated on them, and 
when they be brown, draw them off, then 
take the ſauce wherewith you baſted 
D 4 
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your Oyfters, and blow off the fat, thy 
put the ſame to the Oyſters, wring in 
the Juyce of a Lemon, ſo ſerve it. 


To mike u Sack Poſiet. 


TAke a quart of Cream and boyleit ve | 


ry well wich Sugar, Mace, and Nut- 
meg, take half a pint of Sack and as much 
Ale, and boyle them well together with 
ſome Sugar, then pur your Cream into 


your Baſon to your Sacke, then heat a | li 


2 omar diſh very hot and cover your Ba- 
; Conwith it, and ſet jr by the fire fide, 
_ andler ie ftand there two or three houres 
' beforeyou eat it. 


Another Sack Peſſet. 
T Ake eight Eggs, yelks and whites, and 


beat” ther well rogether, ftraine them 
ints a quart of Cream, feaſon thera with 
Nutmeg and Sugar, put to them a pint of 
Sack, ſtir ther altogether and put them 
inco your Baſon, and et them in the O- 
ven no hotter then for a cuſtard, Jetit 
ftznd ewo hours. 


To 
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To make a Sack Poſſet without 
Milk or Cream. 


| TFAke eighteen Eggs whites and all, ta» 
king our the creads, les them be bea- 
ten very well, take a pint of Sack anda 
quart of Ale boyld, and ſcum it, then pat 
in three quarters of a pound of ſugar anda 
little Nutmeg, let it boyl a little together, 
then take it cff the fire ſtirring the Egs ftilt 
put into them two or three Ladlefuls of 
drink, then mingle all together and fer ic 
on the fire, and keepe it ltirring ill you 
find it thick, then ſerve it up. : 


— 


To make a flumpe Pye. 


TA? a Lrg of Mutton, one pound 
and a halfe of the bet Syer, -niince 

both' ſmall together, then fcaſon it wich 

4 quarter of a pound: of Sipar and a mall 

quantity of falt a::d a lirtle cloves & mare, 

then 


F 82 The  compleat Cooke. 
ib then take a good handful of Parſly,-halfy 
much Time, and mince them very (mal 
and mingle them with the reſt ; then tak 
fix new laid Eggs and break them int 
the meat and work it well together, and 
put it-into the paſt ; then upon the Typ 
put Raiſins, Currants and Dates a good 
quantity, cover and bake it, when it it 
baked, and when it is very hot, put into 
it a quarter of a pint of whice wine Vi 
negar, and ftrow Sugar upon it, and fo 
ſerve it. 


To make Mrs, Leeds Cheeſe Cakes. 


JT Ake ſix quarts of milk and ren it pre- 
ty cold, and when it 1s t:nder come 
drayn from it your Whey in a ſtraynet, 
then hang it up till all the Whey be 
dropt from it, then prefſe it, change it in- 
to dry cloaths till it wet the cloth no 


Jonger, then bear it in a ſtone Moiter, | 


4 


cill it be like butter, then ſtrayne it / 
through a thin ſtrayner, mingle it with a } 


pound and a half of butter with your 


- hands, take one pound of Almends,and | 


heat them with Roſewater till they are 
{ tike your Curd, then min gle them with 
* the yelks of twenty Eggs and a quart of 
' Cream, two great nutmegs, one pound 
anda half of ſugar, when your Coffins are 


ready 
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ready and going to ſet in the Qven;then 
mingle them together, let your Oven 
be made hot enpugh for a Pigeon Pye, 
and 1:t a ſtone ſtand up cill the ſcorching 
be paſt, then ſec them in, half an houe 
will bake them well, your Coffins muf 
be make with Milk and Butter as ſtiffe as 
for other Paſt, then you muſt ſet them 
into a pretty hot Oven, and fill chem 
full of Bran, and when they are harded, 
take them out, and with a Wing bruſh 
06 the Bran, they muſt be pricked. 


To make Tarts called Taffaty Tarts. 


Irft wet your Paſt with Butter and: 

cold Water, and rowle it very thing 
alſo then lay them in layes, and between 
every Lay of Apples Rtrew ſome Sugar, 
and ſome Lemon Pill, cut very ſmall, if 
you pleaſe put ſome Fennel ſeed to them z 
then put them into a ſtoak hot Oven, 
and let them ſtand: an hour in or more, 
then take them out, and take Roſe-water 
and Butter beaten together, and waſh 
them over with the ſame, and firew fine 
Sugar upon them z then put them into 
the Oven again, let them ſtand a little 


while and take them out, 
T 
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To makg Freſh Cheeſe. 


Ake three pints of raw Creame ant 
'» ſweeten it well with Segar, and ſet it 
over the fire, let ic boyle a while, then 
por in ſome Damask-Roſe-water, keep it 
i 
'you ſee it thickned and turned, take it 
from the fire and: wafh the firainer and 
Cheeſefat wich Roſe-water, then rowl it 
' too and-fro in the Strainer to draine the 
Whey from-the Curd, then take up the 
Curd with a ſpoon and'pur them into the 
Far, letic Rand cill it be cold, then pur it 
into the Cheeſe Diſh with ſome of the 
Whey, and fo ſerve it up. 


To make Sugar Cakes, 
or Fumbals, 


T Ake two pound of flower, dry it and 
| Teaſon ic very fine, then take a pond 
of Loaf Sugar, and beat it very fine 
and ſfearce ic, mingle your Flower and 
Sugar very well, then take a pound and 
2 balfe of ſweet Butter and: waſh _—_ 
| :It 


| fticring leaft it burne coo, and when 
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Salt, and breake ic into bits with your 
Flower and Sugar, then take yelks of 
four new laid Exggs, and four or five 
fpoonfuls of Sack, and four ſpoontals of 
Creame; beat all theſe together , then 
{ por them into your Flower, and knead | 
them to a Paſt, and make:theminto what 

| faſhion you pleafe, and lay them upon 
Payer or Plates, and put them into the 
Oven, and be carefull of them, for a very 
little thing bakes them. 


For .Fumbals you muſt only adde the whites 
of, two or three Eggs. 


To baſh « Shoulder of Mutton: 


'FAke a Shoulder of Mutton and flice 

it very thin till you have almoſt no-+ 
\ ting but the Bone, then put to the 
4 meat ſome Claret Wine, a great Onion, 
' fome Gravy of Mutton, fix Anchoves,,/:* 
a hangtu)l of Capers, the tops of a liule 
Tyme, mince them very well roge- 
ther,, then take nine or tenne Egpes, 
the juyce of one or two Lemons to: 


r-te 
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to make it tart, and make leere of the 
then put the meatallina frying Pan g 
yer the fire. till ic be very hot; tha 
put in the leere of Eggs and ſoak alto. h 
gether over the fire cill ic be very thick; | , 
then bayle your bone, and pur ir | 

the top of your meat being Dithed, | 4 
Garniſh your Diſh with Lemons , ſerve 
ic up.. - 


To dreſſe Flzunders 0 v Playce with 
Garlick and Muſtard. 


» 4 W 


ov 
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\Ake Flounders very new, and cut all 
' the Fins and Tailes, then take out 
the Guts and wipe them very clean, 
they muſt not be at all waſht, then with | 
your Knife ſcotch them on both fides 
very groſely ; then "take the tops of Tyme 
' and cut them very ſmail, and takea lictle 
Salt, Mace, and Nutmeg, and mingle the 
Ty me and them together, and ſeafon the 
Flounders ; then lay them on the Grid- 
iron and baſt them with Oyle or Butter, \ 


2 
it 
Q 
n 
te 
tl 


\ bet not the fire be too hot, when that 
fide next the fire is brown ; turn it, and 


when you turn it, baſt it on both fides | ? 
till you have broyId them Brown, when | 
they are enotigh make your ſauce with hi 


+ Muſtard two cr three Spoonful accor- 4; 
ding, 


 - 
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ding (o diſcretion, (1x Anchoves: diffols 
ved very well, abour halt 2 pound ot bat- 
ter drawn up witch garhick, : vinegar, or 
bruiſed garlick in other vinegar, rubb the 
botrome of your difh with garlick. So pur 
{ yourſauce to them, and ſerve them, you 
k way fry them it you pleaſe, 


A Turkiſh Diſh, 


T Ake fat Beef or Mutton cut in thin 

ſlices, waſh it well, put it cihto a pot 
that hath a cloſe cover, then put Intoirt a 

good quantity of clean pick'd rice, skim 
| it very well; then put into it 2 quantity 
of whole pepper, two or three whole 9« 
| nyons; let all this boyl very well, then 
take out the onyon and difh it in Sippets, 
the thicker ir is, the better, 


To dreſſe @ Pyke. 


'$> him in peices, and ftrew upon him 
(alt and ſcalding vinepar, boyle him 

in water and White Wine, when he 

is boyling pur in ſweet Herbs, Oayon, 
Garlick, Ginger, Nutmeg, and ſalrz when 

he is boyled take him out of the Liquor, 


and let hinr drayn, in the mean time beat 
Butter } 
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Butter and Anchoves together, and' pour 
ic on the fiſh, ſqueezing. a lictle Orange | the 

and. Lemon upon it-- Wal 


To drefſe Oyſters. 


TAke Oyſters and open them, and fave 
the Liquor, and when you have ope- 
ned fo many as you pleaſe, adde to this 
Liquor ſome White-wine, wherein y.qu 
-maft waſh;your Oyſters one by one ve- 
ry cleane and lay them in'another Dith ; 
then ftrain. to them that mixed wine and 
Liquor wherein they were waſhed, ad- 
ding; a little more Wine to them with an 
Onion divided wich ſome ſalt and pep» 
er,, ſo done, cover the Diſh and fiew 
thenn till they be more then halfe done ; 
{then take them and the Liquor, and'pour 
it into a frying pan, wherein they muſt 
fry a pretty while,. chen put. into them a 
good piece of {weet butter, and fry them 
therein ſo much longer; in the mean: time, 
you muſt have beater the yelks of ſome 
'Egys, as four or five to a quart of Oyſters ; 
Theſe Evgs mult be bearea with ſome Vi- 
\negar, whercin you maſt pat ſome minced: 
-pa:fly and Nutmeg finely ſcraped, and put. 
therein rhe Oyſters-in the pan, which _ 
| f;: . 
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fill be kept ſtirring leaſt the Liquor make 
the Eggs cruddle, let this all have a good 
wame on the fire, and ferveit up. 


To dreſſe Flownders. 


| Fi off the black «kin, and ſcowr the 


fiſh over on that fide with a knife, lay 
them in adifh, and pour on them ſome 
Vinegar, and ftrew good ftore of ſalt, let 
them lie for halfe an hourez in the meane 
time ſer on the fire ſome water with a lit- . 
tle white Wine, Garlick and ſweet Herbs 
as youpleaſe, putting into it the Vinegar 
and ſalt wherein they lay, when it boyles 
put in the biggeſt fiſh, then the next 131 
all be in z when they arc boyled,takethem 


ont and drain them very well, then draw 
ſome (weet butter thicke, an.. mix with 
itfome Anchoves ſhred (ma]], which be» 
ing diflolved in the Butter, poure it on 
the fiſh, firewing a lictle ſliced Nutmegg, 
and minced Oranges and Barbaries, 


To 
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To dreſſe Snails. 


of the ſhels into a Baſon 3 then take ſont 
Salt and ſcoure them very well, and waſh 
them in warme water, untill you find the 
- lime cleane-gone from them z then put 
© them into a cullender and let them draine 
well, then mince ſome {weer hearbs, and 
put them incoa Diſh with a licetle pepper 
and Saller Oyle together, then let them 


very well, and dry them,and put into eve» 
ry ſhell a Snail, and fill up the ſhell with 
Sillet Oyle and herbs, then ſer chem on a 
gridiron upon a ſoft fire, and ſolet them 
flew a little while, and diſh them up warm 
and ſerve them up. 


To dreſſe pickle fiſh. 


Aſh them well while they are in 
the ſhell in ſalt water, pur them 
into a Kettle over the fire with 
out water z and ſtirre them til! they 
are” open, then take them out of their 


TJ Ake Snailes and put them in a Kettle | 
of water, and let. chem boyle a lirtle, \ 
then take them our, and fhake them oug 


ſtand an hour or two ; then waſh the ſhels | 


ſhels ', 
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ſhells, and waſh them in hot water and 
ſalt, then take ſome of their owne liquor 
that they have made in the Kerrle, a liccle 
, | white wine, butter,vinegar,Spice,Parfley 
| let all cheſe boyl together, and when it is 
| | boyd, take the yelke of three or four Egg, 

nd pur into the broth. Scollops may be 
dreſſed on this manner or broild like Oye 
ſters with Oyle or Juice of Lemons, 


To fricate Beeſe Pallats. 


Take Beefe pallats after they-be boyled. 
® yery te6der, Blaunch and pare them 
| clean, ſeafon them with fine beaten cloves 
| Nutmegg, Pepper, Salt, and ſome: grated 
| bread z then have ſome bucter in a fl ing 
| panyput your pallats therein, and ſo fricae 
them till they be browne on both ſides, 
then rake them forth and put them on a 
diſh, and put thereto ſome gravy of mut- 
ton, wherein two or three Anchoves are 
diffolved,grate in your ſauce a little Nut- 
megg, wring in the juyce of a Lemon, fo 
{erve chem. 


- 
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A Spaniſh Olio. 


Jake a piece of Bacon not very fat 
but ſweet and ſafe from being ruſiy; 

a Plece of freſh beef, a- couple of hogp 
Eares and foure feet if they can be had, 
and if not, ſome quantity of ſheeps ſech 
(Calves feer are not proper) a joynt df 
Mutton, the Leg, Rack, or Loyne, 4 
Hen, halfe a dozen pigeons, a bundle of 
| Parſley, Leeks, and Mint, a clove of Gar- 
| lick when,you will, a ſmall quantity of 
pepper, cloves, and ſaffron, 1o mingled 
that not one of them overrule, the pepper 
and cloves muſt be beaten as fine as poſ- 
ſible may be, and the ſaffron muſt be firſt 
dryed, and then crumble in powder and 
difiolved apart in two or three ſpoon- 
fuls of broth, but both the ſpices and 
. the Saffron may be kept apart till imme- 
diately before they be uſed, which muſt 
not be, till within a quarter of an hour 
before the Ojio be taken off from the 
firez a pottle of hard dry peaſe , when 
they have firſt fleept in water ſome 
dayes, a pint of boy1d Cheſnurs : parti 
cular care muſt be had that the pot wheres 
in the Olio is made, be very ſweet 3 
Earthen I chinke is the beſt, and judge» 
ment 


— 
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ment is tobe had carefully both in the 
lize of the Por, and in the quantity of the 
Water at the firſt, chat ſo the Broth may 
grow afterwards co be neicher too much 
nor t90 lictle, nor coo grofic,nor coo thin; 
thy mear muſt be long in boyling, but the 
fire not too fierce, the Bacon, the Beef, the 
Peaſe,the Cheſnucs, the Hogs Eares may 
bepur in at the firſt. 1am utterly againſt 
thoſe confuſed Olios into which m+n pur 
2)moſt all kinds of meats and Roores, and 
eſpecially againſt putting of Oyle for it 
corrupts the Broth, inftead of adding 
goodnefſeto it, Todo well, the Broth is 
rather to be drunk out of a Porringer then 


| to be eaten wich a ſpoon, though you add 


ſome ſmal ſlices of Bread to it,you wil like 
it the worſe. The Sauce for thy meat mult 
be as much fine Sugar beaten ſmal to pows 
def with a lictle Muſtard as can be made 
to'drink the Sugar up and you wil find it 
tobe excellent, but if you make it not 
faithfully and juſtly according to this 
poeripe, but (hill neither put Mace, or 
oſemary, or Tyme to the Herbs as the 
manner is of ſome, it will prove very 
much the worſe. | F P08-©42 


To 


'  Iefle then halfe a handfu!l will ſerve of 
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To make Metheg lin. 
TAke all forts of Herbs that are = 


aad wholeſome, as Balme, Mint, Fey 


nell, Roſemary, Angelica, wilde Tymg} - 


Iſop, Burner, Egcimony, and ſuch othe 


as you think fizz ſome Field Hearbs, but] .t) 
you muſt nor pur in too many, but eſpe-| 


ceally Roſemary or any ſtrong Heard, 


every ſort, you muſt byyle your Herbs 
and ſtrain them, and let che Liquor ſtand 
till-co Morrow and ſettle them, take of 
the cleareft Liqnor, ewo Gallons and 4 
halfe to one Gallon of Honey, and that 
proportion as much as you will make, 
and let it boy le an hour, and in te 
boyling skim it very clean, then' ſer it 4 
cooling as you doe Beere, when ic is cold 
take ſome very good Ale Barme, and 


into the bottome of the Tubba little and 4 


a little as they doe Beere, keeping backe 
the thicke: ſerling, , that lyeth in the 
.bortome of the. Veſſel that it is cooled. in, 
and when itis al] put together, cover: it 
with a Cloth, and let it worke very neere 
three dayes, and when you mean to putt 


up, *kim off all che Barme clean, put 


it. 
4 _— 
_ 


— 
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ic ap into the Vefſe],but you mult not ſtop 
your Veſſel very cloſe in three or four 
dayes, bur let it have all the vent, for 
it will worke, and when itis cloſe ftop- 
d, you muſt looke very ofren to it, 
and have a peg in the top ro give ic vent z 
when you hearec it make anoiſe,as it will 
do,or elſe it will break the Vellcll ; ſome- 


time | makea Bag and put in good ftore 


of Ginger ſliced,{ome Cloves and Cinna- 
mon,and boyl ir in, and othertimes I pur 


it into the Barrel and never boyle itgit is - 


both good, but Nutmeg ar:d Mace do noe 
well co my Taſt. 


To make a Sallet of Smelts, 


TAke halfe a hundred of Smelts, the 
biggeſt you can ger, draw them and 
cut off their Heads, put them into a Pip- 


'kin wicha pint of Whit wine, and a 
* Pint of White wine Vinegar, an Onion 


ſhred, a couple of Lemmons, a Race of 
Ginger, three or foure blades of Mace, 
a Nucmegg ſliced, whole Pepper, a little 
S.Jt, cover them, and let them ftand 


. twenty foure hours ; if you will keepe | 
| them three or foure dayes, Jet not your | 
\ "Pickle be too flrong of the Vinegar, | 
Wwaen | 


'  Iefle then halfe a handfu!l will ſerve 6f 
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To make Metheg lin. 
TAke all forts of Herbs that are pool 


aad wholeſome, as Balme, Mint, Fey 
nell, Roſemary, Angelica, wilde Tymg, 
Iſop, Burner, Egcimony, and ſuch othe 


as you think fizz ſome Field Hearbs, bu] -ti 


you muſt nor put in too many, bur eſpe: 
ceally Roſemary or any ftrong Heard, 


every fort, you muſt byyle your Herbs 
and ſtrain them, and let rhe Liquor ſtand: 
till-co Morrow and ſettle them, take off 
the cleareſt Liqnor, ewo Gallons and a 
halfe to one Gallon of Honey, and that 
| proportion as much as you will make, 
and let it boy le an hour, and in te 
boyling skim it very clean, then' ſer it 4 
cooling as you doe Beere, when ic is cold 
take ſome very good Ale Barme, and pit 


into the bottome of the Tubba little and ' 


a little as they doe Beere, keeping backe 
the thicke: ſerling, , that lyeth in the 
bottome of the. Veſſel that it is cooled in, 
and when itis all put together, cover: it 
with a Cloth, qc let 1t worke very neere 
three daye?, and when you mean to put it 
up, *kim off all the Barme clean, put 

it 


4 
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ic ap into the Vefſel,bur you muſt not top 
your Veſſell very cloſe in three or four 
dayes, bur let it have all the vent, for 
ic will worke, and when itis cloſe top. 
ped, you muſt looke very ofcen to it, 
and have a peg in the top ro give ic vent z 
when you hearc it make a noiſc,as ic will 
do,or elſe it will break the Veſſell ; ſome- 
time | makea Bag and put in good ftore 
of Ginger ſliced,/ome Cloves and Cinna- 
mon,and boyl it in, and othertimes I put 


it into the Barrel and never boyle tit is - 


both good, but Nutmeg ar:d Mace do noe 
well ro my Taft. 


To make a Sallt of Smelts. 


TAke halfe a hundred of Smelts, the 
biggeſt you can ger, draw them and 
cut of their Heads, put them into a Pip- 


kin wictha pint of Whit wine, and a 
* Pint of White wine Vinegar, an Onion 


ſhred, a couple of Lemmons, a Race of 
Ginger, three or foure blades of Mace, 
a Nucmegg ſliced, whole Pepper, a little 
S«Jt, cover them, and let them ftand 
twenty foure hours ; if you will keepe 
them three or foure dayes, let not your 


«  ———————_—_— 
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when you will ferve th:m, take they 


£ 


ones, lay them cloſe one by one, reund 


moſt rind of a Lemon or Orange ſo (mall 
as grated bread and the Parfley, thea mix 
your Lemon Pill, Orange and Parſley to- 
gether with a little fine beaten Pepper, 
and ftrew this upon the diſh of Smelts 
with the meat of a Lemon minced very 
| - ſmall, allo then power on excellent Sal- 
Jet-Oyle, and wiing in the Jayce of two 
Lemons, but be fure none of the Lemon» 
ſeed be Iefc in the Sallet, ſo (erve it. 


To Roaſt a Fillet of Veal. 


T Ake a Fillet of Bref which is the ten- 

dereft part of the Beaſt, and lyeth on- 

*1y in the inward part of the Surloyne 

[next tothe Chyne, cut it as big as you 

can, then broach it on a broach not 100 

# big, and be carcfull you broach ic not 

thorow the bcfſt of the meat, roaſt ic 

- Jeaſurely and baſte 1c wich ſweer Butter. 

 *'Fet a Diſh under ic to ſave the Gravy 

- while the Beef is roaſting, prepare the 

Sauce for it, chop good ſtore of EP 
Wl 


with 2 
out one by one, fcrape and open them 4, 
you do Anchoves, but throw away th 


_ a Silver diſh, you muſt have the very ut-It 


the yel 


among 


a Jitt)« 
attin 
and 8 
when 
beef, 2 
liitle | 
ſauce, 


Ta 


ar 
puc th 
you 
and : 
groſs 
ethi« 
he C 
rang 
lizcle 


| 


A 
I 
- 


” The compleat Cook, 97 
with a few ſweet herbs {bred tmall, and 
the yelks of three or four Eggs, and mince 
TJamong them the pill of an Orange, and 
4 little onyon, then boyle this mixture, 
putting into it {weet butter, Vinegar, 
and gravy, a ſpoonfull of ſtrong broth, 
when it is well boyled, pur it into your 
beef, and terve it very warm, ſometimes a 
litle groſſe Pepper or Ginger into your 
fuce, or a pill of an Orange or Lemon. 


Tomake a Sallist of a cild Hen 
or 4 Capons 


T Ake the breaſt of a Hen or Capon, 

and ſlice it as thin as you can in ſteaks, 
fuc therein Vinegar, and a Jitule Sugar as 
Jou thinke fit, then take fx Anchoves, 
and a handtu!ll ct Caphers, a lictle long, 
groſs or a cairigon, and mince them to- 
gether, but noc too {mell, ſtrew them on 
the Saller, Carnifh jc wich Lemons, O- 
nng:'s cr batb:rics, fo ſerve it Up With a 
little (alc. 


Tojiew Myſhrumps. 


T Ake them freſh gathered and cut off the 
haid <nd of the ſtalk, & as you p!!] them 
row them into aDith of white Wine, 
E after 
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after they have lain half an hour or there 
upon drain them from the wine, and py 
them between two filver diſhes, then {@ 
them on a ſoft fire without any liquoy, 
and when they have ſo ſtewed a while 
pour away the Liquor that comes from 
chem which will be very black, then put 
your Muſhrumps into anuther clean; diſh 
With a ſprig or two of Tine, an Onion 
whole, four or five cornes of whole pep- 
per, two or three cloves, a bic of an Q+ þ 
range, a little ſalt, a bit of ſweet buiter, | 
and {ome pure gravy of Mutton, cover [ 
them, and ſet them on a gentle fire, {o ler 
them ſtew lofcly ill chey be enough and 
very tender, when you diſh them blow » 
off all the far from them and r-+ke cut f 
the Time,tpice, and Orange, then vring | 
(the juice of a Lemon, and grate a !icle 
Nutmeg among the Muſhrumps, tolk - 
them two or three times; put them in a 
clean diſh, and ſerve them hot to the 
Table 


| 


Th 
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The Lira Conway his Lordſhips reicept 
for the making of Amer 
Puddings. 


Tr take the Guts of a young hog,and 
| Fw them very clean, and then take 
rwo pound of the beſt hogs far, and a 
_ | poundanda half of the beſt Juzden al- 
: monds, the which being blancht,take one 
| halfof them, & beat them very ſmall,and 
- the other halfe reſerve whole unbeaten, 
© then take a pound and a halfe of fine Su» 
gar and four white loves, and grat the 
|- Loaves over the former compoſicion, and 
Þ mingle them well tozether in a baſon, ha- 
_ |- ving fo done, put to it halfe an ouice of 
Ambergreece, the which muſt be ſcrapr 
very (mall over the ſaid compoſicion, take 
halfe a quarter of an ounce of levant musk 
and bruiſe it in a marble morter, with a 
quarter ofa pint of orange flower water, 
then mingle theſe all very well together, 
_ and having ſo doneyfill the ſaid Guts ther- 
' with, this Receipt was given his Lordſhip 
by an Italian for a great rariety, and has 
been found ſo to be by thoſe Ladies of 
honour ro whom his Lordfhip has ime 
parted the ſaid reception. - 
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To make a Partridge Tart. { INC 
'T Ake the fleſh of four or five Partrid | cc 


ges minced very ſmall with the ſane yo 
welght of Beef marrow as you have Par Þ th 
tridge ficth with two ounces of Orange |, a1 
adoes and green citron minced ogether | ti 
as ſmall as your meat, ſeaſ.n it with] a 
Cloves and Mace and Nutmeg, and a lit | ti 
tle faltand Sugar, mix all together, and p 
| bakeit in puffpaſt 3 when it is baked, o- Þ I 
pen it, and put in halife a Grain of Muske | a 
or Amber braid ina morter or Diſh, and | 1 
with a ſpeonfull of Roſewater and the 
Juyce of three or four Oranges, when you | 
put all theſe thercin, ftir the meat and c0- 
ver it again, and ſerve it to the Table. 


To keep Veniſon all the year, 


Ake the haunch, and parboyle ita | 
while, then ſeaſon it with two Nut» 
megs, a ſpocnfull of P<pper, and a good «of 

quantity of fait, mingle chem altogether, 

then put two ſpconfulls of white Wine- | 
Vinegar , and having made .the Veniſon -| 
full ut holes, as you doe when you Lard 1 


it, when it is Lardcd , put in the Vents - 
{ou 
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ſon at the holes, the Spice and Vinegar, 
and ſeaſon it therewith, then put part 
inco the Port with the fat file downwards, 


" cover it with two pound of Butter, then 
cloſe it up cloſe with conrle Paſt, when 


you tzke ic out of the Oven, take away 
the Paft, and lay a round Trencher with 


. a weight on the topof it to keep it down 


till it be cold, then take off the Trencher, 
and lay the Butter flat upon the Veniſon, 
then cover it cloſe with ſtrong white Pep» 

er, if your Pot be narrow at the bottom 
it is the better, for it muſt be turned upon 
a Plate, and ſtuck wich Bayleaves when 
you pleaſe to cat its 


To ba\e Brawn, 


T ake two Buttocks and hang them up 

ewo or three dayes, then take them 
down and dip them into hot Water, and 
pluck off tkeskin, dry them very well 
with a clean Cloth, when you have ſo 
done, take Lard, cut it in pieces as big as 
your lictle finger, and ſeaſon it very 
well with Pepper, Cloves, Mace, Nutmeg, 
and Salt,put each of them into an earthen 
poryfut in a Pint of Clarret wine,a pound 
of Vutton Suer., So cloſe it with Paſt 
E 3 let 
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Jer the Oven be well heated, and ſo bake 
baking according to the bignefſe of the 
Haunches, and the thicknefſe of the Pots, 
they commonly alior i.ven hours for 
the baking of ckem ; let them ſtand three 
dayes, then take off their Cover, and 
potire away all the Liquor, then have 
clarified Batter, and hll up both the Pots, 


the} 


them, you muſt give them time for the | 


1K 
| and 

the 
\ wit 
wh 

Pi 
bu 
ta] 


co keep itforthe uſe, it will very well 


keep two or three munths, 


T1 roaſt a Pike. 


TAke a Pike, ſcoure off the ſlime, take 

cut the Entralls, Lard it with the 
backs of Pickled Herrings, you muſt 
have a ſharp Bodkin to make the holes, 
no Larding Pins will go thorow, then 
take ſome great Oyſters, Claret Wine, 
ſeaſon ir with Pepper, Salt, and Nutineg, 
Ruff the belly of the Pike with theſe Oy- 
ſters, intermix wich them Roſemary , 
Tyme, Winter-Savory, ſweet Marjorum, 
a little Onyon and Garlick, ſow theſein 


| ' thebelly of the Pike, prepare two ſticks 


2bourt the Breadth of a Lath, theſe rwo 
flicks and the Spit muſt be as broad as 
the Pike being tyed on the Spit, tye the 


Pike on, winding Pack-thread about che 


Pike along, but there muſt be ryed by 


the 
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* thepack-thread al) along the fide of the 
| pike which is not defended by the ſpit, 
and the Lathes Roſemary and Bayes,baſt 
) | the pike with Butter and Clarret Wine, 
| with ſome Anchoves deffolved in it, 
when it is _—_— up the the bellyof the 
Pike , and the oyſter will be the ſame, 
| but the herbs which are whole muſt be 
| | taken out, 


To ſauſe Eeles 


PaAke two or three great Eele', rubb 
T3 in ſalt,draw out the Guts, waſh 
| them very clean, cut them a thwart on 

' both fides ſound deep, and cut them again 

q croſs way, thin cut them through in 
ſuch pieces as you think fir, and pur them 

into a diſh wich a pint of Wine vinegar, 

9 and a handfull of falt, have a kettle over 
the fire with fair Watcr, and a bundle of 
ſweet herbs, two or three great onyons, 

ſore Mace, a few Cloves, you muſt ler 

theſe lie in wine-vinegar and ſalt, and put 

,, them inco boyling liquor, there let thens 
boyle according. to Cookry, when enough | 
take out the Ecles, and drain them from { 
the Liquor, when they are cold, take 2a 
pint of whice wine, boyle it up with ſaf-| 
fron to colour the wine, then take out; 
ſome cf che Liquor, & put itin an earthen 

| E 4 pan 


\ 
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only let the cloves and mace remaine,you 


it will not colour. 


To make Sauſages without 5kins, 


two loaves of whit bread, ſalt and pep- 
per to your taſt, halfe the pork, and half 
the ſuet muſt be very well beat in a ſtone 


cut out all the greſles and Lenets in the 
pork, when you have mix<d theſe altoge» 
ther, knead them into a ſtiffe paſt with 
the yelks of ewo or three Eggs, ſo rowle 
| them into ſauſages. 


To areſſe a Pike. 


he lives with bay ſale, having well 
' cleared the our fide, lay him in a large 
| Diſhor Tray, open him fo as you break 
"not his gawle, cut him according to the 
- fize of the fiſh in two or+three pieces, 
' from the head to the taile muſt be (lit, 
* this done, they are to be layd as flat as 
you can ina great Diſh or Tray, poure 
| upon it halfea pint of white Wine Vine- 
gar, more or lefle, according to the fize 
0 


pan take ont the onyons & all the herhy, | 


muſt beat the *ſaffron to powder, orelſe | 


Akea leg of young pork, two pound 
Ts Beef-ſuecrt, two handful of Sage, | 


\ Morter, the reſt cut very ſmall, be ſure to | 


| T a5e a Male Pike,rub his skin off whilſt | 
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of the Fiſh, then ſtrew upon the infide of 
the Fiſh, white Salt plentifully, Bay falc 
L eaten very ſma!l is better, whileſt this is 
adoing , let 'a Skellet with a ſufticient 
quantity cf Reniſh Wine or good white 
Wine be pur over th: fire, with the Wine, 
Salr,Ginger Nutm:gg, an Onion, foure 
or five Cloves of Garlicke , a bunch of 
{weet Herbs, zzz., Sweet Marjoram, Roſe» 
mzry,pcel of half a Lemon, let theſe boyT 
ro the heighth, put in the Pike, with the 
Vinegar, in ſuch manner as not to quench 
or allay,if poſſibly the heat of the Liquor 
but the thickeſt peece firſt that well aske 
moſt boyling, and the Vinegar laſt of all; 
while the Pike boyles, take two quarters 
of a pound of Anchoves,one quarter of ve-= 
ry good butter, a Saucer of the Liquor 
your Pike was boyl:d in, difſ>]Ived An- 
choves. Note that the Liquor, Sauce, the 
Spice , and the other invi<dicncs} muſt 
follow the proportion of th: pike; if your 
Sauce be too Rrong f th Archoves,adde 
more faire water to ir. N.re alſo that rhe 
Liquor wherein this Pike was dr (:d, is 
better to boyle a (ccond Pike thereingtach 
It was at the firſt, 
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The compleat Cooke. 
To dreſs Feles, 


Ut two or three Eeles into pieces of 
a Convenlent length, fer them end 
wayes In a pot of Earth, put in a ſpoon- 
ful or ewo of Water, and to them put 
{ome Herbs and Sage chopt {mall, ſome 
Garlick, Pepper and Salt, ſo ler them be 
baked in an Oven. 


To boyle * ;nading after the 
Frenſh faſhion. 


Ake a Furkey that is very fat, and 
 Þ bcing puld and dreft, Lard him with 
Jong picces of Lard, firft wholcd in fea- 
ſoning of (alc, Pepper, Nutmegs, Cloves 
and Mace, then take one piece of Lard 
whole in the ſeaſoning , put it into the 
belly with a ſprig of Roſemary and 
Bayes, ſow it very cloſe in a clean cloth, 
and let it lye all night covered with 
white Wine, ler it be put into a pot with 
the Came Liquor and no more, ler it be 
clofe ſtopped, then hang it over a very 
i->* and gentle fire, there to continue 
{i*; ores in a {impering boyle, when It 
js cald reke it cut of the Cloth,not before, 
wit it in « Pye plate, and ftick ir full of 

P. oof: mary 
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| 


| 


| putin ſome {alt and pepper, and a pint 


. and Nutmegs, and,three or foure yelkes 
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Roſemary and Bayes, ſo ſerve it up with 
muſtard and ſugar, they are wont to lay 
ic on a napkin folded ſquare, and lay it 
cornerwile, 


To make a F ricake. 


Ake three Chickens, and pull off 
the skins, and cur them into little 
pieces, then pur them into water 


with ewo or three onions, and a bunch of 
partly, and when it hath ſtewed a little, 


of white wine, ſo let them ſtew till they 
be enough, then rake ſome Verjuyce, 


of Eggs, beat them well rogether, and 
when you take off the Chicxens, put 
them into a frying pan altogether with | 
ſome butter, ſcald it well over the fire 
and ferye it in. 
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To make a Diſh called Olaves. | 


'TAke a fillet of Veale, and the fich 


from the bones, and the fat and skin | 
from either, cutic into very thin flices, 


beat them withthe backe of your Kaife, 
lay them abroad on a Dith, ſeaſon them 
with Nutmege, Pepper, Salt and ſugar, 
chop halfe a pound of Beefe Suet very 
ſmall, and firew upon the top of the 
meat, then take a good handfull of herbs 
as Parſly, Time, Winter Savoury,Sorrell, 
and Spinage, chop them very ſmall, and 
ſtrew over it, and four Egges with the 
, Whites, mingle all theſe well together 
with your hands, then roul it, up piece by 
peece, put It upon the ſpit, roaſting it 


- an hour and half, and if it grow dry,bafte 


it wich a little ſweet Butter, the ſauce is 
Verjuyce or Clarret wine with the Gravy 


of the meat and ſugar, take a whole Ony= . 


on and ſtew it on a chafing diſh of coales 
and when it taſtes of the Onyon, pour the 
F liquor from it on the meat, ſetting it a 
| while on the coales,and ſerve it in. 


To 


vw 


{ 
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To make an Olauc P;e. 


His you may take ina Pye, putting 

Raiſins of the Sun ſtoned, and ſome 
Currants in every Olave, firſt ſtrowing 
upon the meat the whites and yeJkes of 
two boyled E2gs-ſhred very ſmall , make 
you Olaves round, and put them into 
puff paſte, when it is halfe baked, put ina 
gocd quantity of verjuyce or Claret wine 
{weetned with Sugar, putting it in again 
till it be thorow backed. 


The Counteſe fſRUTLANDS Re. 
ceipt of making the rare Banbury Cake 
which was ſo much proiſed at her Daugh= | 
tars (the Right Honorable the Lady Cha» 
worths )wedding. 1 


Imprimis 


TAke a peck of fine flower, and halfean | 

an ounce of large Mace, halfe an 
ounce of Nutmegges, and halfe an ounce } 
of Cinnamon, your Cinnamon and Nut» Þ 
meggs muſt be fifted ih-vugh a Searce, 
two pounds of Butter, halte a ſcore of 


Eggs,put out four of the whites of them, 
E ſoine 
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ſomething above a pint of good Ale yeſt, 
beate your Eggs very well and ftraine 
them witch your yeſt, and a lictle warms 
water into your flower, and ſtirre them 
together , *then put your butter cold 
in little Lumpes: The water you knead 
withall muſt be ſcalding hot if you will 
make it good paſt, the which having 
done, lay the paſt to riſe in a warme 
Cloth a quarter of an houre, or there- 
upon 3 Then put in ten pounds of cur- 
rans, and a little Muske and Amber- 
grecce difſolved in Roſewater, your cur- 
Fans muſt be made very dry, orelfe they 
will make your Cake heavy, ftrew as 
much Sugar finely beaten amongſt the 
Currens, as you ſhall thinke the water 
hath taken away the ſweetnefſe from 
thera, break your paſt into little pieces, 
into a kimnel or fich like thing, and Jay 
a Layer of pait broken into lictle pieces, 
and a Layer of Currans, until .your 
Currans areall putin, mingle the paſt 
and the Currans very well, but take 
heed of breaking the Currans, you muſt 
take out a piece of paſt after it hath ri- 
ſen ina warme cloath before you put in 
' the currans to cover the toPy and the 
bottom, you muſt role the cover ſome- 
thing 


- os wo. a» > oa 
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thing tkin, and the botrom likewiſe, and 
wet it with Roſewater, and cloſe them 
at the bottome of the i1de or the middle 
which you like beft, prick the top and the 
fid.s with a (mall long Pin, when your 
Cake is ready to go into the Qven, cut 
it in the midſt of the fide round about 
with a knife an inch deep, if your Cake 
be of a pecke of Meale it muſt ſtand two 
hours in the Oven, your Oven muſt be 
as hot as for Mancher, 


| 


An excellent Sillabub, 


[11 yeur Sillabub pot with Syder 

that is the beſt for a Sillabub)) and 
good ſtore of Sugar and a little Nutmeg 
ftir it well together, put in as much thick 
Cream by two or three ſpoofuls at a time, 
as hard as you can, as though you milke 
it in,then Rtir jt together exceeding ſoftly 
once about, and let it ftand two hours at 
leaſt ere it is eaten, for the ſtanding makeg : 
the Curd. 


To 
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| To Sauce a Pig. | 


T Ake a faire large Pigge and cut off hig 
. Head,then flic hin chorow the midf} 
then take forth his bones, then lay him in 
warme Water one night,then Collar him 
up like Brawne; then boyle him tender , 
in faire water,and when he is boyled put 
t 


him in an earthen Pot or Pan into Water 
and Salt, for that will make him white, 
and ſeaſon the fleſh, for you muſt not pur 
Salt in the boy ling, for that will make it 
black,then take a quart of the ſame broth, | 

and a quart of white wine;boy] them to- | 
gether to make ſome drink for it, put into | 
It ewo or three Bay leav:s,when it is cold ? 
uncloath the Pig,and pur ir into the ſame 
drink & it wil contenue aquarter of ayear, 
It is a neceſſary Diſh in any Gentlemans 
Houfe ; when you ſerve ict in,ſerve it with 
| greene Fennell], as you doe Sturgion with 
Vinegar in Saucers. 


— »” 


To make aVirginia Trout. 


TAke Pickled Herrings, cut off their | 
) Heads, and lay the bodies two dayes | 
and nights in water,then waſh them well, | 
then - 
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then ſeaſon them with Mace, Cinamon, 
Cloves, Pepper, and a little red ſaunders, 


- then Jay them cloſe in a pot with a little 


onyon ſtrewed ſmall upon them, and caft 
between every Layer 3 when you have 
thus done, put in a pint of Clarret wine to 
them, and cover them with a double pa- 
per tyed on the pot, and ſetthem in the 
oven with houſhold bread. They are to 
be eaten cold, 


T' make a fat Lambe of a Pig. 


T ke a fat Pig and (caid him, and cut 

off his head, lic him and truſs him up 
like a Lamb, then being flic through the 
middle, and flawcd, then parboyle him a 
little, then draw him with parſley as you. 
doa Lamb, then roaſt it and dridg it, and 
ſerve it up winh butter,pepper,and Sugar. ' 


T: make Rice P 147 akes. 


TP Ake a pound of Rice, 2nd boyle it in 

three quarts of water til] it be very 
tender, then put ir into a pot covered 
cloſe, and ther will make a Jelly, then ' 
take a quare of Cream or new Milke, 


pur 


W- : 
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put it ſcalding hot ea the Rice, then take 
twenty Eggs, three quarters of a pound 
of me'ted butter, a litele ſalt, ftirre all 
theſe well together, pur as much flower 
to them as will make chem hold frying, 
they muſt be fryed with Batter, they muſt 
be made over night, beſt, 


Mr:, Dukes Cake, 


Ake a quarter of a peck of the fineſt 
flour, a pint of Cream, ten yelks of 
Egges well beaten, three quarters of a 
pound of butter gently melred, pour on 
the floure a little Ale yeſt, a quarter of a 


pint of Roſe water , with ſome Muske, . 


and Ambergreece diſſolved in it, ſeaſon 
all with a penny worth of Mace and 
Cloves, a little Nutmeg finely beaten, 
Curcans one pound and a halfe, Raifins 
of the ſun ſtoned, and ſhred ſmall one 
pound, Almonds blanch'd and beaten, 
halfe a pound, beat them wich Roſewa- 
ter to keep them ſrom Oyling : Fugar 
beaten very ſmall,half a pound; firft min- 
gle them, knead all theſe together, then 
let them lie a full houre in the Dough ro- 
gether, then the Oven being made ready, 
make up your Cake, let not the Oven be 
| too hot, nor ſhut up the mouth of rg 
| cloſe 


- 
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cloſe, but ftir the Cake now and then 
that it may bake all alike, Het it not ſtand 
a full boure in the Oven, Againſt you 
draw it have ſome Rofſewater and Sugar 
finely beaten, and well mixed together to 
waſh the upper (ide of it, then fer itin 
the Oven todry, when you draw it out, 
| It will ſhew like Ice, . 


; To make fine Pancakes fried without 
Butter, or Lard. 


TAke a pint of Creame, fix new layd 
Eggs, beat them very well, putin & 

 - quarter of a pound of. Sugar, one Nut» 
% n.eg or beaten Mace which you pleaſe, as 
much flower as will chicken them almoſt 
as thick as for ordinary Pancakes, your 
Pan muſt be cleane wiped with a Cloth, 
when it is reatonad!y hot, pur im your 
Buttzr, cr thick or thin as you pleaſe, to 


fry them. 


T: j:: Veniſon. 
TAke a haunch of Veniſon not hunted, 
and bone it, then take three ounces 
of Pepper beaten, twelve Mutmegs, with 
a handfu]ll of Sale, and mince them toge- 
ther with Wine Vinegar, then wet your 


Veniſon with Wine Vinegar and ſeaſon 
it 


=. 


——— 
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'It, then with a knife make holes on the 
| Jean fides of the Hanch, and ſtuff ic as you 
would ftuff Beef with Parſley, then put it 
into the Pot with the fat ſide downward 
then clerihe three Pound of Butter, and 
put it thereon, and Paft upon the Por, 
and let it ſtand in the Oven five or fix 
hours, then take it out, and with a vent 
| Preffe it down tothe bottome of the Pot, 

and let it ftand. till it be cold, then take 

the Gravy of the top of the Pot and melt 
It, and boyle ic half away and more, then 
pur it in again with the Buter on the top 
of the Por. 


To makg a Marchpan ; to Ice 
bim, &«. 


Ake two pound of Almonds blan- 
ched, and beaten in a ftone Morter till 
they begin rocome to a fine Paſt, and 
take a pound of fifred Sugar, and put it 
in the Morter with the Almonds, and (0 
leave it cill it come to a perfe& Paf}, put- 
ting in now and then a Spoonfull of 
Roſewater to keep them from Oyling 3 
when you have beaten thema to a perfect 
Paſt cover the Marchpan in a ſheet, as 
big as a Charger, and ſet an edge about 
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as you do abouta Tart, and a bottome of 
wafers under him 3 thus bake it in an oven 
or baking pan, when you fee yuur march- 
pan is hard and diy, take it out and Ice 
him with Rofewater and ſugar being 
made as thick as butter for Fritters; {ſo 
ſpread it on him with a wing-fether z ſo 
put it into the Oven againe, and when 
you ſee it riſe high, then cake it out and 
garniſh it with ſome pretty conceits made 
part of the ſame fluff, ticx long cumfets 
upright in him, ſo ſerve it, 


To make Felly the beſt manner, 


T ke a Leg of Veale, and pare away ' 

the fat as clean as you can, waſh it 
throughly , Jet it lie ſoaking a quarter 
of an hour or more, provided you firſt 
breake the bones, ther; take foure Calves 


| feet, (cald off the hair in boyling water, 


then ſlit them in two, and putth:m to 
your Veale, let them boyle over the hre 
In a brafſe por, with two G1llons of wa- 
ter or more, according to the proporti= 
on of your Veal, ſcum ir very clezn and 
often 3 ſo let it boyle till it comes to 
three pintes or. little more, then 
ſtrain ic through a clcane ſtrainer, into a 
Baſon 
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' Baſon , and ſo let ir ſtand till it be 
through cold and well jellied, then cut 
Ic in pieces with a Knife, and pare the 
top and the bottome of them, put it into 
a Skel}et, take two ounces of Cynamon 

- broken very imall wich your hand, three 

Nutmeg: fliced , one race of Ginger, a 

large Mace or two, a little quancity of 

Salt, one Sponfuil of Wine Vinegar, or 

Role-Vinegar,one pound and three quar- 

ters of Surar, a pint of Renith-wine, or 

whice Wine , and the Whices of fifteen 

Eggs, well beaten; put all theſe to the 

Jelly, rhen ſct ic on the fire, and let it 

teeth rwo or three wames, ever ſtirring 

"Ic as it ſeerhs, then take a Very clean Jel- 

ly bag, waſh the bottom of ic in a lictle 

Roſe water, and wring it fo hard that 

there remaine none dehind, put a branch 

of Romary in the bottom of the bag, 
| hang it up before the fire over a Baſon; 
and pour the Je}ly-bag into the Baſon, 
provided in any Cate you ſtir not the 

Bag, then wake Jelly in tie Baſfon and 
put it into your bag again, ler it run the 
tecond time and it Will be Very much the 
clearer; ſo you May Pur It into your 

> Gally-pots or Glaſſes which you pleaſe, 

nd {et the:n a cooling on Bay ſalty :and 


Rd ov» ad . Toa. > oa . mo cu. 


when 
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when itis cold and fliffe you may uie it ar 
your pleaſure, if you will have the jelly 
of a red colour ule it as before, onely in«+ 
ſtead of Renifh wine uſe Clarrecr, 


To make poor knights, 


UI T two penny loaves in round fli- 

ces,dip'them in half a pint of Cream 

or faire water, then lay thema broad in a 

diſhand beat three Eggs and grated Nut- 

| megs and ſugar,beat them with the Cream 

1 then m:1c ſome butter in a frying pan,and 

wet the lides of the toaſts and lay them 

'} in on the wer fide, then puure in the reſt 

upon them, and ſo fry them, ſerve them 
in with Roſewater, ſugar and butter, 


To make Shrewsbury C akes hy 


1 Ake two pouun4 of flower dryed in 

the Oven and weighed after it is dry- 
ed, then pur to 12 one pound of Butter 
that muſt be Ja;d zn hour or two in 
F. Roſewarer , ſo done poure the Water 
from the Butter , and pur the Butter 
to the flower with the yelks and whites 
or five Eggs, two -races of Ginger, and 
three quarters of a pound of Sugar, a 
little ſalt, grate your ſpice and it well be 


the /; 
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the better, knead all theſe rogether till 
you may row] the paſt, then row] it forth 
with the tcp of a bowle, then prick cm 
| . with a pen made of wood, or-if y uu have . 
a comb that hath not been uied, chat will | k 
do them quickly, and is belt to that pur- { ! 
pole, ſo bake then upon pye plates, but 
not too much in the Oven, for the heat” 
of the plates will dry them very much, 
after they come forth of the Oven you 
may cut them without the bowles of 


what bignefſe or what faſhion you pleaſe, 


To make beef like red Dear to be \, 
eaten cold, 


T Ake a buttock of beef, cut it the lon 

waycs with the grain, beat it wel 
with a rowling pin, then broyl it upon | 
the cozls, a lirtle after it is cold, draw it 
throw with Lard, then Jay in ſome white 
wine Vinegar, Pepper, Salr, Cloves, Mace 
and Bay-leaves, then ct it lie three or tour 
dayes, then bake it in Rye patt, and when 
it is cold ff] it up with butter, after a fort- 
night it wil becaten. 
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| hand, put in two handfuls of flower, a 


1 Wh ſix Chickens, quarter them, cover 


Fur f:x Eggs only the yelks, put tothem 
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To ra«ke Puffs. 


Take a pint of Cheeſe Curds anddrein 
chem dry, bruiſe them ſmall with the 


little Sugar, three or tour yelks of Eggg, 
a little Nutmeg and Salt; mingle theſe 
together and make them little, like eyes, | 
fry them in freſh butter,ſerve them up with 
freſh Butter and Sugar, 


To make a Haſh of Chickens. 


them almoſt with water, and ſeaſon 
them with Pepper and Salt, and a good 
handful of minced Parcely, and a little 
white Wine, when they are boyled enough 


a little Nutmeg and Vinegar, give them a 
little wame or two with the Chickens, 
poure them altogsther into the Diſh and 
ſerve them in, when you put on the Eggs, 
and a gocd picce of Butter, 


To make an Almond Caudle. 


'FPAke three pints of Ale, boyle it with 
Cloves, Mace, and ſliced Bread into 
it, then have ready beaten a pound of 


| F blaunched & 
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blanched Almonds Ramped in a Mortir 
with a little white Wine, then ftrain them 
out with a pint of white Wine, thick: 
your Ale with it, ſweeten it as you pleate, 
and be ſure you skim the Ale well when 


it boyles. 


Fey RL aur run ww a wr 


To maxe ſcalding Cheeſe towary:!s ihe 
latter end of May, 


TR your Evening Milke and pur it 
into Boulee, or Earthen Pans, in 11 
the Morning fleet off the Creame in a 
boule by ir {elfe, put the fleet Milke info a 
Fub with the Morning Milke, then put in 


. 
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the nights Creame, and ftir it together, þ 
and heat the Vilke, and pur in the Ren- 
net , as for ordinary new Milke Chtele 
i is to be made thicke z when the 
Cheeſe 18 come, gather the Curd intoa 
Cheeſe cloath, and ſet the Whey on the 
fire ti!l it be ſeething hor, put the Cheeſe 
in a Cloath into a Killar that hath a 
waſte in the bottome, and pour in the hot. 
Whey, then Iet out that, and pur in more | 
till your Curd feele hard , then breake 
the Curd with your hands as ſmall as | 
| you can, and put. an handfull of Salt tw. } 
& it, then put it into the Fat, thrune itat'F 
WV; and at night, and next day put it 


| Inta4 
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into a Trough where Cheeſe is ſalted 
every day, and turne it as long as any 
will enter, then lay it on a Table or 
Shelfe all Summer; if. you will have it 
mellow to eat within an ycare, it muſtbe 
laid in Hay in the Spring; if to keep two 
yeares, let it dry On a Shelfe out of the 
Wind all the next Summer, and in Win- 
ter lay them in Hay a while, or lay them 
cloſe one to another ; I ſe]dome lay any 
- in Hay, I curnes and cub them with a rot- 
ten cloth eſpecially when they are old 
| once a week leaſt they rot. 


To pickle Purſlaine, 


 FI\Ake Purſliine, ftalks and all, boyle 

them tender in faire Water, then lay 
them drying upon linnen Clothes, then 
being dryed, put them into the Galley» | 
pots and cover them with wine Vinegar 
mixt with Salt, and not make the Pickle © 
ſo ſtrong as for Cucumbers, 
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O make a Poſſer the Earle of Arundels way, 3 

To boyle a Capon larded with Lemons, 4 

To bake Red Deere. | ibid 
To make fine Pancakes fryed without Butter or 
Lard. $, In4 
To dreſfe a Pig the French manner, ibid 


To make 2 Sceake Pye with a French Pudding in 

the Pye. $ 

Ag excellent way for dreſſing Fiſh, 7 

To Fricaſe Sheeps feer, 7bjd 

To Fricaie Calves Chaldrons, '$ 
5 To Fricale Cawpignions. 'F 

'F, To make buttered Loaever. ibid 
+ To marine Carps, Mollet, Gorner, Rocher or © 
t Wale. lo ' 


To make a Calves Chaldron Pye. thid 
To make a pudding of Calves Chaldron, 11 
'To make a Banbury Cake. 12 
To make a Devenſb;re Whire Por, 31d 
To make Rice cream. 13 
To make a yery good Oxfordſhire Cake joid 


To make a Pompion Pyc. 14 
To make the beſt Sauſages 25.29 
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To make friters tbid 33 © 
To make Loaves of Cheeſe curd ihid 
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A good cream 


To make Pyramids cream 

- Tomake a ſack cream 
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A'french barley cream 
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k 


The Table. 


A ſingular good receipt for making a Cake, 
To make a great curd Loaf 

To mak: buctered Loayes of Cheeſe curds, 
To make Gieele Loaves 

To make Puffe 

To make Elder Vinegar 

To make good Vinegar 

To make a collar of Beefe 

To make an Alinond Pudding 
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To keep Quinces all the year 
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To make toaſts 

A ſpaniſh cream 

To make clouced cream 
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\To make a Pye of a Calves head 
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To make an Almond pudd ng 48 
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To make furmiry 3bid 
To make 2 patis or cabbage cream 69 
To make Pap 61 
To make Spaniſh Pap- 62 
To peach Egps ibid 
A portage of beefe pallats 67 

{ The FJacobins p2trage Eq 
\ Tofalr a Godſe 65 
A way of ſtewing Chickens or Rabbets ibid 
A-porrage of Capons 67 
A Carp Pre 69 
Ta Boyle,Ducks after the French faſhion ib: { 
To hoyle'a gooſe with Sauſages 70 

» To fry chickens 71 
To mike a Bartalia Pye ibid 
To make 2 Chickes Pye 72 
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To irate Crean with Sow 
To make minced P1cs 
To dry Neats roagues 
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To make Angelot ibid 
A Perfiin Diſh 5, 
To rxoaſt a ſhoulder of Murroen 164d 
To roaſt a Leg of Mu:ron robe eaten cold #58 
To roaſt Oyiters. 7 
To make a Sack Poſler. 80 
Another ibid 
To make a Sack Poſſet without Milk or Cream 8r* 
To make a ſlump Pye. 14d 
To make Taftaty Tarts- - 83 
To make freſh Cheeſe | 34 
To make Sugar cakes or Jumbals »-d 
To haſh a ſhoulder of Murron 85 


To dreſſe Flounder or Plaice with Garlicke and 


Muſtard 
- A turkiſh difh 

To dreſſe a Pike 

To drefle Oyſters 

To dreſle Flounders 

To dreſle Snailes 

To drefle pickle fiſh 

To fricaſe Beef pallats 

A ſpanilh 01js 

To make Merheglin 
| Tomakeaſaller of (melts 
| Toa Filler Beef 
| Tomake a Sallet ofa cold Hen or Capon 
 _ Toſtew Muſhcumps 


| Amber puddings 
» Tomakea Partridge tart 
To keep Veniſon all the yeare 


:bid 


86 
89 .;; 
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704 


The Lord Cinway his receipt for the making of 
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The Table. 


To make brawn LO] 
To roait a Pike I02 
To ſauce Ecles 193 
To make lauſages withour skins 104 
To dreſlc Ecles 3 06 
To boyle a pudding after the French faſhion, bd - 
To make a fricaſe 107 
To make a diſh called Olaves yu 158 
To make an Olave Pye - 109 | 
The Counteſſe of Rutiends Feceipr of making a 

rare Banbury Cake vbid 
An excellenc Syllabub 111 
To ſauce a Pig 112 | 
To-makea Virginia trout 101d 


:To make Rice pancakes - 113 


To por Veniſon 115 
To make a Marchpan to ice him 116 
To make jelly the beſt manner 111 F 
To make poor Knights 119 F 
To make Shrewsberyy Cakes 119} 
To make Beef like Red Deer to be eaten cold 120 
To make Puffe I21 
To make a Haſh of Chicken Si 
To make an Almond caudle 2 
To make ſcalding Cheeſe towards the latter ph 
of May 122 


- To Pickle Purfleine. itad © 
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LE PEE. IE ERIEES: 


Reader, Theſe Books feowing are Printed 
for Nath. Brook, axd are to be ſold at his 
ſhop at the Angel in Cornhill. 


I. = Treaſure, or Academy for the Gentry, 

for their accompliſhment in arguments of 
diſcourſe, habit, faſhion 3 ſummed up all in a Cha- 
rater of Honour ; By R. Brath, Eſq. 

2. B, Morton On the Sacrament : in folio. 

3. Thar excellent piece of Phyſiognomy and 
Chicomancy, Mertopoſcopy, the Symmecticall Pros 
portions, and ſignall Moles of the Body; the ſub- 
jet of Dreames: co which is added the Art of 


| ow” 5 By R. Saunders, in Fol, 
4. Thea 


trum Chymicum Britanicum, containing 


3 ſeveral Poctical pieces of our famous Engliſh Phi- 


loſophers, which have wricren the Hermertick My4 
ſeries in their ancient language ; By the truly 
noble Elias 4ſhwele, Eſq 

s, Chyromancy 1 or,the Art of Divining by the 


” Lines ingraven in the hand of Man by Dane Na- 


ture,in 19, Genitures ; wirh a learncd diſcourſe of 
the Soul of che World : By Gro, Wharton, Eſq. 
6. An Afraegica? Diſcourſe with Mathemati» 


4, c«{Demoenſlirarions, proving the influence of the 


Planers and fixed Stars upon Elementary bodies : 
By Sir Chr. Heydon, Rnight. 
1. Fons Lach”ymarum, or a Fountain of Teares, 
with an Etegie upon Sir Charls Lucas,by 7. Quatles, 
8. Oedips : or, a Reſolver of Secrets in Nature, 
and reſolution in amorcus, naturall Problems : 


\ By C. M. 


* 9, No&urnal Lucuhrations, with Epigrams and 


F Epitaphs : By R» Chamberlain. 10, 4 


x OV 


Buoks ſold by Nath. Brouk 
'- Io, A Treatiſe of Contentation, fir for theſe (ad 
and troubleſome times: By A Hal B. of No. | 

- II. The cauſe and cure of Ignorance, Error,and 
prophanenefle : or, a more hopefull way co Grace 
and Salvation : By A. Toung. 8. , 

12, Comforts againſt the fear of Death, wherin arc} 
{:veral evidences of rhe work of Grace : By 7. Col-? 
8#ns of Norw, 

- 13. Sele& thoughts : or, Choice helps for a pi- 
ous Spirit, beholding the excelleacy of her, Lord 
Jeſus : By F. Hall B. of Norwich. A new piece. 


a. 


Reply to Mr. Tombs, by Mr. John Cragge, where all 
may receive ſatisfation in thar Controverſie. 


- grounds of Religion in 4 Cathechiſtical way : BY 
Mr. Ghrifopher Love, late Miniſter of he Goſpel, 
A uſefull piece, | 
16, That eomplear piece called, The exa Sur- 
utyor of Land, ſhewing how tc plor all manner of 
Grounds,and to reduce and divide the ſame. Alſo 


17. Milk for Children : or a plain and eafie me-«4 
thod, teaching ro Read, and to Wrire, with brief 7? 
Rules for School-maſters ro inſtru cheir Scholars 4 
in, and Maſters to inſtruct cheir Families in ; By ' 
Dr. Thomas. 


"the publique good, being the choyceſt and molt? 
praficable Secrets, which while he lived was lockt :| 
WW, Up his breaſt, reſolved never to be publiſhed rill | 
W-- afcer his death 3 being experiments in Phyſick and / 
== "Chyrurgery, compounding Medicines, gc. | 
19. Culpepers Semioti:a,or his Aſtrological Judg- 
-, ment of Diſcafes, mic} enlarged from che Decum- 
& . -biture of the fick, which way to find out the cauſe, 


= A 


14. Anabgptifts anatomized and ſileneed; or, a W 


I5, The ſumme of Prattical Divinity ; or the uſþ 


Iriſh meaſure reduced to Engliſh ſtarure-meafure, 
uſefull for all chat eicher ſell or purchaſe 3 By J. E. "# 


18 . Culpepers laſt Legacies, lefr to his Wife for *& 


ell. a. ate > Mi. ea 


change 7 : 


"»” * 
- 


i K _ « ; 


At the Angel in Cornhill. 0 
change, and end of the diſcaſe, alſo whether the? 
F ſick be likely to live or dye, with the ſignes of life”? 
' ahd death by the body of the fick party, according 
ro the judgement of Hippocrates, with a 1rearie 
of Urines : By N. Culpeper: 

20. The Queens Cl:ſet opened , Incomparable 
Secrets in Phyſicky Chirurgery, preſerving, candy+ 
ing and cooking, as they were prei:znted to the 
Queen.tranſcribed-frema che true Copies of her Ma- 
© jeſties own Receipr-Books: By W. M. one of her 
b-lare feryants, 

21. Paracelſus Occult Philoſophy, of the my- 
y fterics of Nrture, and his ſecret of Alctimy. 

22. Iluftrions Shephexdefs, the imperious Bros 
ther; trantlated our of Spaniſh. A famed Romance; 

23. Shore hand Writing made moſt plain, and 
 ealiett that ever was, newly publiſhed by 7. Rich, 
in ſhore-wriring. 

24. Heavzn and Farth ſhaken : a Treatiſe ſhe- +? 
wing how Kings and Princes, and their Govern- ©} 
ments, are turned and changed z by 7. Davis Mi» 
niſter in Dcver, __ 

25, The Tears of the Indies, being an Hiſtoricall*: 

& rclacion of che cruelries of che Span:ards in vhe 1+ 4 
"FF" ilands of Hiſpaniola, Cuba, Jamaica,&c.in the Weſt- '- 


he 


* Indies: By Caſts Biſhop in Spain, an eye Witneſs, 
b 26, Compleat Midwives practice in che high-8 
weighty concerninents of the Birth of Mankinde "= I 

EF or perfeR Rules derived from rhe Expericnces and 
* Writings, not onely of our Ergliſh, bur the moſt 


accompliſhed & abſ:lure Prattice of manyFrench,? * 
Sraniſh, Italians, and other Nations, firted for. the- { 
weakeſt capacitics, in a ſhort rime coarrainte the © 
knowledge of the whole Arr; by T. C, and orffers,'T 
27« l. Tradeſcan's Rarities publiſhed by himſelf" 

' 28. The Art of Simpling, an introduftion/ ro = 
the knowledge 2nd gathering of Planrs, d- 
2+ 3fe the Definicions, Diviſions, Places, W.- 
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erent » ( « 462 by; T1, 
= gathering, Uſes, T&mperatures, 


- 


Sign 


Wort 3 By W, Coles. | 
9. Wilford Arichmatick, made plain:tro the 
Wclt capacity, in two books, 14x. Naturall and 


metchauts, Shopkcepery, and ail ochers ; by The. 
Tilsferd, Genr. EE, 

"i Ada in Eden, the Paradiſe of Plants, a 
' criprion of ail our Engliſh Plants, wilde of 0- 
wherwil-, wich cheir Fgnatwes applicd ro the 
patrs: of che Body of Man, with their Phyſical uſe, 
gar aiman may be his own Phyfitian, the [ngredi« 
is being to be had in ry field and Garden 


1 LI g] iſh MEN. 

23t:"The. Pcrfet Cook, A righr method of the 
prevrefined way then was ever before extant. 

2,” Medicine Magica, Tamen Phyſica, the method 
dheuringd:ſcaſrs Symparhy and Antipathy,a work 
r. tt beknown by all ; by S. Bolton. 

i=. * Thald Books will be ſpeedily publiſhed. 

4 zGaftclius Lexicon medicum,being a Ditiona- 
tex phining all the rerms, bach in Phyfick, and 
Ehyforgety Tranflated by 7. D. 


E220. Tigptbies vade me:um, or a pocket: compa- 
wjon-f {ons of the Prophets, wherein arc 
Trea 7” IX apperta'nng rn Miniſters, and 
achas: intend {or che Miniltry 3 by T. Crave. 
"The T :<afury of the ſoul. 

Framb(jarius, His ſcholia Medica,made Engl. 
Tpenſarory,or the making of all the Com. 
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I-gilpenſarories. 
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ants To which isadded, a Diſcovery rhe Leſſer 


ecimail; being moſt uſefull for all Gentlemen, 


bade-publick by , Coles, M. D. for the benefit of 


5 kery, reſtoring the whole practice roa *' 


a \ 4 Didionary of all Hard En 1; words uled, F 


